The  C  OMP  L  EAT 


City  and  Country  Cook: 


O  R, 


Accompliih’d  Housewife. 


CONTAINING, 

Several  Hundred  of  the  mod  approv’d  Receipts  in 


Cookery,  j  Pastry, 
Confectionary,  Tickles, 
Cordials,  Preserving, 

C  o  s  m  e  t  js,  Syrups, 

Engl  is h  Win  e  s,  &c 


Illuftrated  with  Forty-nine  large  Copper  Plates, 
directing  the  regular  placing  the  various  Dirhes  on  the 
Table,  from  one  to  four  or  five  Courfes  :  Alfo,  Bills  of 
Fare  according  to  the  feveral  Seafons  for  every  Month 
of  the  Year. 


LIKEWISE, 


The  Horfe-Jhoe  Table  for  the  Ladies  at  the  late  Xnftaknent  at 
Windfor.;  the  Lord  Mayor's  Table ;  and  other  Hall  Dinners  in 
the  City  of  London ;  with  a  F ifh  Table,  £s7. 


By  Charles  Carter. 

Lately  Cook  to  his  Grace  the  Duke  of  Argylet  the  Earl  of 
Pontefratt ,  the  Lord  Cornwallis ,  See. 


To  which  are  added , 


Near  Two  Hundred  of  the  moll  approved  Receipts  in  Phyfiek 
and  Surgery,  for  the  Cure  of  the  molt  common  Difeafes  inch  v 
dent  to  Families;  with  feveral  fovereign  Receipts  for  the  Cure 
of  the  Bite  of  a  Mad  Dog. 


®tje  ©cconti  (tuition,  trn'tlj  large  atffiitiong. 


LON  DO  N :  Printed  for  A.  B  e  t  t  e  s  w  o  r  t  h  and  C.  Hitc  h  ; 
and  C.  D  a  v  i  s,  in  Pater-nofler-Row :  and  S,  Au  sten  in. 
St  Paul's  Church-yard,  1736. 
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HE  Art  and  Myjlery  of  Cookery,  having 
been ,  as  it  were  Hereditary ,  defending  to  me 
from  my  Father ,  who  was  excellent  in  his  Pro- 
feffion ,  having  extracted  the  Apuinie [fence  of 
the  Art  from  a  long  Race  of  Predecejfors ,  all 
of  them  practical  Cooks  of  fome  Eminence ; 
and  befides  thefe  Advantages ,  I  having  had  Op¬ 
portunities  of  ferving  fever al  noble  Perfonages  both  at  home 
and  abroad ;  as  his  Grace  the  Duke  of  Argyle  ;  the  noble 
Lords,  - ,  the  Earl  of  Pontefraft,  Lempfter,  Cornwallis, 
and  other  ■  noble  Peers  ;  and  alfo  the  Honourable  General 
Wood  in  Flanders;  the  Lord  Whitworth  in  fever  al  Em - 
baffles  to  Berlin,  the  Hague,  &c.  E [quire  Foley,  to  the 
Illujlrious  Houfe  of  Hanover,  and  General  Wade  in  Spain 
and  Portugal,  in  the  Tear  1710.  Thefe  have  given  me  Op¬ 
portunities ,  nor  have  I  been  wanting  to  myfelf  in  laying  hold 
of  them ,  to  furnijh  myfelf  with  whatfoever  Improvements 
were  to  be  made  from  the  various  Practices  of  other  Nations , 
and  if  any  were  to  be  met  with  worth  regard ,  to  adapt  them 
to  my  own . 

-- 

Having  thus  by  long  PraBice  arid  Application ,  qualified 
myfelf  for  my  ProfeJJion ,  /  <2/  length  determined  no  longer  ob- 
Jlinately  to  refufe  complying  with  the  frequent  Urgencies  of 
fever  al  of  my  Acquaintance ,  but  to  communicate  thofe  Improve¬ 
ments  I  have  made  in  the  Art ,  for  the  AJfiflance  of  thofe  of 
my  Brethren  who  have  wanted  many  of  my  Advantages  and 
Experience,  and  likmfe  for  the  publick  Good \ 
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Nor  will  it ,  in  my  Opinion ,  he  any  Diminution  or  lefen- 
trig  of  the  Value  and  Efieem  of  fuch  of  my  Brethren  who 
are  thorough  bred  and  accojnplijhed  Cooks ,  if  Gentlemen  he 
made  acquainted  with  feme  of  the  Jlated  Rules  of  the 
Art.  They  would  not  then  fe  much  depend  upon  the  unartful 
Management  of  a  ‘Tavern-bred  Dabbler  in  the  Myjlery  of 
Cookery,  who  by  a  fallen  Refervednefs  often  conceals  his  Ig¬ 
norance. 


Thd  I  would  not  too  highly  applaud  my  own  Performances 9 
nor  unjujlly  decry  that  of  others  ;  yet  I  may  jujlly  venture  to 
fey>  that  I  have  not  only  given  intire  Satisfaction  to  thofe  no¬ 
ble  Mafters  before-mentioned ,  but  alfo  what  I  have  publijhed , 
are  almnft  the  only  Books ,  or  but  one  or  tvjo  excepted ,  which 
of  late  Tears  have  come  into  the  World ,  that  have  been  the 
Refult  of  the  Author’s  own  Practice  and  Experience :  For  thd* 
very  few  eminent  practical  Cooks  have  ever  cared  to  publijh 
what  they  knew  of  the  Art ,  yet  fome  have  been  prevailed  upon 
for  a  j 'mall  Premium  fro?n  a  Bookfeller  to  lend  their  Names  to 
Performances  in  this  Art  unworthy  their  evening. 


But  to  infiji  no  longer  on  thefe  Matters ,  1 fh all  now  apply  my f elf 
to  give  fame  Account  of  what  may  be  expected  from  thefe  Sheets. 

I  have  here ,  befedcs  feme  hundred  choice  Receipts,  and  efe 
pecially  of  Soups  and  Fifh,  preferred  the  World  with  49  Cop¬ 
per  Plates ,  zvhich  I  perfuade  my f elf  will  be  fingularly  ufeful  in 
that  they  exhibit  at  one  View  all  that  is  neceffary  for  furnijh- 
ing  elegantly  a  Gentleman  s  Table. 

By  the  Affiance  of  thefe  Plates  a  Gentleman  may  be  enabled 
at  one  View  to  chufe  what  Service  he  likes  bejl  upon  any  par¬ 
ticular  Occafion ,  and  he  will  find  a  Bill  of  Fare  ready  fet¬ 
tled  to  his  Hand  upon  all  the  V arieties  that  may  occur  thro* 
every  Stage  of  Life  and  Advance  of  his  Fortune ,  upon  fuch 
Days  as  /hall  be  remarkable ,  and  which  he  j, hall  defire  to 
diflingui/h  upon  any  joyful  Occurrences. 


Thefe  are  methodically  difpofed  according  to  the  various 
Months  in  the  Tear ,  not  only  for  one ,  but  feveral  Courfes , 
and  to  7  or  9  Difhes  of  an  oval  Table ,  with  all  manner  of 
Varieties  in  Seafon ;  together  with  Pottages  and  Difhes  for 
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the  Side-hoard ,  the  Names  of  every  Dijh  being  engraven  within 
its  particular  Circle . 

All  is  performed  in  fo  exalt  and  regular  a  Manner ,  that 
a  Method  is  pointed  out  for  ordering  an  Entertainment  in  the 
mojl  elegant  Way  ;  that  there  is  no  danger  of  miftaking ,  nor 
any  need  for  other  Direction  or  Affiance. 

As  Plates  i,  2,  are  an  oval  Table  for  January  of  3  Dijhes 
and  2  Courfes  ;  Plates  3,4,  for  February  of  5  Dijhes  ana 
2  Courfes  ;  Plates  5,  6,  for  March,  of  the 'fume ;  Plates  7, 
8,y2?r  April ;  9,  10,  for  May  ;  11,  12,  for  June;  13,  14, 
July  ;  13,  1 6,  for  Auguft  ;  17,  18,  for  September; 
19,  20,  for  October  ;  21,  22,  for  November;  23,  24,  for 
December. 

Plates  25,  26,  27,  28,  are  an  oval  Table  for  7  Difijes 
and  4  Courfes ;  29,  30,  31,  32,  Tables  for  9  Difes  and  2 
Courfes ;  Plate  33  for  4  Difes  and  4  Courfes  ;  Plates  33, 
3.6,  for  2  Difes  and  3  Courfes ;  Plates  37,  38  ,y#r  3  Difes 
and  3  Courfes ;  Plates  39,  40,  41,  yir  2  Difes  and  4 
Courfes  ;  Plate  42  A  for  March,  April,  May,  for  17 
Difes..  Plate  y^for  June,  July,  Auguft,  for  1  7  Difes . 
Plate  44  for  September,  October,  November,  like 

Number ;  and  Plate  43,  for  December,  January,  Fe¬ 

bruary,  the  like  Number  ;  46  A  #  A?zy  Table  of  all  forts  of 
Fif  ;  47  A  the  Form  of  a  Lord  Mayor  s  Table  furnifed ; 

48  Form  of  the  furnifing  Tables  at  the  Halls  in 
the  City  of  London :  Plate  49  reprefents  the  Table  for  the 
Ladies  in  the  Form  of  an  Florfe-foe  at  an  Injlalment  Dinner 
at  Windfor. 

Defign  of  this  Piece  is  rather  to  promote  good  Houfe ~ 
wifery  than  Luxury,  not  fo  much  to  prompt  to  Epicurifm ,  and 
gratifying  capricious  and  fantajlical  Palates ,  inftrudt 

how  to  order  thofe  Provifions  our  If  and  is  furnifed  with ,  Ar 
<2  wholefome ,  natural ,  decent ,  tfzz-r/  elegant  manner , 
not  in  fo  rude  and  homely  one ,  to  Ato  they  may  be  befitting 
the  Table  of  a  Nobleman ,  Prince :  To  order  them  fo 

that  they  may  delight  the  Eye ,  gratify  a  reafonable  Palate 

as  well  as  fatisfy  the  Appetite ,  conduce  to  Health  at  the 

fame  time  that  they  do  to  the  Nourifment  of  the  Body. 


It 
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It  gives  not  Directions  Jo  much  for  foreign  Dijhes ,  hut  thofs 
we  have  at  home  ;  and  indeed ,  we  have  no  need  of  them ,  nor 
their  Methods  of  Cookery ,  whofe  Scarcity  of  what  we  enjoy ? 
obliges  them  to  make  a  Virtue  of  Necejfity ,  and  to  endeavour  to 
fupply  by  Art ,  what  is  denied  them  by  Nature. 

Cur  If  and  is  blefl  with  an  uncommon  Plenty  and  Variety 
of  mof ,  nay,  I  may  venture  to  fay  all  the  fubflantial  Necefl 
juries  of  Life  ;  the  Produce  both  of  the  Land  and  Sea ,  whe¬ 
ther  Flejh ,  Fowl,  or  Fijh ,  tfW  <7//?  Fruits,  edible  Roots ,  Plants 
and  Herbs ,  the  Product  of  our  Fields ,  Meadows ,  Orchards, 
and  Gardens ,  fuch  Plenty  that  farce  any  of  our  neigh¬ 
bouring  Nations  can  boa  ft  the  like  ;  Flejh ,  <75  Beef  Mut¬ 

ton ,  Veal ,  Lamb ,  Pork,  Bacon ,  &c.  what  Market  in  Eu¬ 
rope,  nay  in  the  World ,  c<7?z  few  the  like ,  <75  Leadenhal!  ? 
which  is  but  one  of  the  many  that  fupply  the  fingle  City  of 
London,  <7tf<^  /w/  mz/06  inferior ,  to  the  Surprize  of 

Foreigners  ;  and  as  for  Fowls  we  have  no  Scarcity 5  either  tame 
or  wild ;  #5  for  Fijh,  the  Seas  that  furround  Great-Britain, 
innumerable  Rivers  that  water  the  Inland  Parts , 
fuffciently  fupply  us  with  that :  witnefs  Billingfgate,  Fifh-ftreet- 
Hill,  <7«<d  7//tf7zy  Fifl  mongers  in  all  our  Markets ,  and  inter- 
fperfed  thro  the  City ,  that  fcarce  a  capital  Street  is  without  • 
for  Fruits ,  Herbs ,  edible  Roots  and  Flowers ,  Stocks- 
Market,  Covent-Garden,  <77^  many  others ,  <7n?  fufficieni 
Demonft rations  of  our  Superabundance :  So  that  it  may  jujlly 
be  faid  of  Great-Britain  #5  ^  the  Land  of  Canaan,  that  it 
is  a  Land  flowing  with  Milk  and  Honey . 

Being  thus  liberally  provided  by  Nature ,  our  Defign  is  to 
inflruCt  how  this  Liberality  may  be  ordered  and  prepared  in 
the  beft  manner ,  #5  to  be  wholefome  to  the  Body ,  grate¬ 

ful  to  the  Palate ,  without  being  unreafonably  chargeable  to 
the  Pocket ,  #  rude  and  unpolifed  Manner ,  but 

fo  decent  and  elegant ,  #5  may  become  the  Grandeur  of  the 
greatefl  Nobleman ,  0r  Magnificence  of  the  greateff  Mo¬ 
narch. 

Some  of  our  Nobility  and  Gentry  have  been  too  much  at¬ 
tached  to  French  Cuftoms  French  Cookery,  /^<a£ 
they  have  not  thought  themfelves  capable  of  being  well  ferved 9 
unlefs  they  fent  for  a  Cook  from  a  foreign  Country  who , 

indeed. 
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indeed  hy  the  Poverty  of  his  Country  ( compared  with  our  own ) 
and  the  flippant  Humour  of  its  Inhabitants ,  whofe  Goufls  are 
continually  changings  is  conflrained  to  rack  his  Invention  to 
difguife  Nature  and  lofe  it  in  Art ,  rather  to  puzzle  than  pleafe 
the  Palate . 

Indeed ,  1  know  no  Reafon ,  that  wey  in  the  midft  of  our 
abundant  Variety ,  Jhould  fo  far  ape  any  of  our  indigent  Neigh¬ 
bours ,  as  to  drefs  our  more  delicious  Fare  after  the  Humour 
of  the  (perhaps  vitiated)  Palates  of  fame  great  P erfonagesy 
or  noted  Epicures  tf/' France,  as  a  la  Dauphine,  a  la  Mainte- 
non,  a  la  Sante  Menehout,  a  la  Mentizeur,  &c.  as  if  En- 
glifh  Palates  were  not  as  nice  fudges  of  good  eating  as  French 
ones. 

But  not  to  dwell  longer  on  this  Subjects  I  muft  acquaint  the 
Reader ,  that  zvhat  follows  hy  way  of  Appendix,  is  not  the 
Performance  of  the  faid  celebrated  Author ,  but  is  added  by  a 
judicious  Hand ,  from  the  Improvements  made  by  the  moji  ex¬ 
perienced  Perfons  in  the  feveral  Branches  of  Houfewifery  there 
treated  on ,  and  many  of  the  Recipe's  are  from  the  Collection 
of  a  noble  Lady  deceafed ,  to  whom  the  World  is  very  much 
obliged. 

By  the  AJJiftance  of  this  Appendix,  a  Miflrefs  of  a  Hcufey 
or  Houf e-keeper y  will  be  enabled  to  furnifl)  not  only  a  good  Pan ~ 
try ,  but  a  w ell-Jl or ed  Cellar  with  good  Engliih  Wines ,  and 
potable  Liquors  of  our  own  Growth  and  Productions  not  in¬ 
ferior  to  thofe  of  France,  Spain,  or  Portugal,  in  Goodnefs 
and  Agreefblenefs  to  Englifh  Confutations  y  but  vajlly  inferior 
in  Pricey  which  will  be  always  at  hands  either  to  refrejh  or 
repair  languid  and  exhaufted  Spirits ;  to  entertain  Friends  ; 
and  cdfo  to  fore  the  Clofet  with  refrejhing  Cordials  proper 
upon  any  Emergency y  either  to  preferve  Health  or  to  re - 
ftore  it. 

Nor  are  there  wanting  Cofmetics  for  the  helpings  pre~ 
fervings  and  recovering  the  Complexions  of  the  Fair  Sex.  For 
thefe  and  the  Phyfical  Receipts  we  are  beholding  to  the  Manu * 
fcript  of  a  noble  and  generous  fpirited  Lady  deceafedy  to  whom 
we  and  Mankind  are  indebted  for  her  rich  Collection  of  ex¬ 
cellent  Receipts  in  all  the  feveral  Branches  in  the  Append ix* 
never  before  made  publick. 
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And  as  to  the  Phyfical  Part ,  that  will  put  the  Mother 
of  a  Family  into  a  Capacity  to  adminijler  to  th emf elves ^  their 
Children ,  or  their  Servants ,  labouring  under  any  of  the 
Aches ,  Pains ,  Seres ,  tfzzy  of  the  many  Maladies  therein 
mentioned 3  which  often  happen  in  a  Family ,  without  the  "Trou¬ 
ble  of  fending  or  going  to  Phyfician ,  Apothecary ,  or  Surgeon , 
which  to  many  Families  in  the  Countries  is  frequently  very 
troublefome ,  zvell  as  chargeable 3  by  reafon  of  their  great 
Dijiance  from  them , 

And  alfo  thofe  generoufy-difpofed  Gentlewomen  that  are 
charitably  difpofed  to  be  ferviceable  to  their  poor  and  affiiffed 
Neighbours ,  wz//,  by  the  Perufal  of  this  Book ,  inji ruffed 

how  to  exert  their  Beneficence ,  without  greatly  burdening  their 
PurfeSy  or  fatiguing  their  Perfons.  The  Recipe’s  being  gene¬ 
rally  fuch  as  are  cheap ,  eaftly  procured ,  zzi-  eafitly  pre¬ 

pared  ;  they  will  thereby  obtain ,  not  only  a  good  Name 
( which  the  Wife  man  fays ,  zV  rather  to  be  chofen  than  precious 
Ointment)  but  the  Thanks ,  good  JVijhes  and  Prayers  of  their 
poor  affiiffed  Neighbours  to  whom  their  generous  Ajfifiance  fball 
afford  Relief 

JVhoever  fhall  make  Ufe  of  this ,  will  find  the  Particulars 
worth  their  Notice ,  and  the  Produce  worth  their  Pains  ;  and 
that  the  Succefs  will  not  fail  their  Expectation ,  fo  anfwer 

the  End  and  Aim  of  the  generous  and  charitable  Perfons  who 
Jhall  adminijler ,  Editor ,  who  is  a  JVell-wiJher  U 

Mankind  in  general. 
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To  make  Stock  for  Fifh  Soops. 

AKE  Scats,  Flounders,  Eels,  and 
Whitings  j  lay  them  in  a  broad 
Gravy-pan,  put  in  a  Faggot  of 
Thyme,  Parfly  and  Onions ;  fea- 
fon  them  with  Pepper,  Salt,  Cloves,  and 
Mace  ;  then  pour  in  as  much  Water  as  will 
cover  your  fifh  :  Put  in  a  Head  of  Celery, 
and  fome  Parfly  Roots.  Boil  it  very  tender 
about  an  hour,  then  flrain  it  off  for  any  Ufe 
for  Fifh  or  Meager  Pottage  :  This  Stock  will 
not  keep  above  a  day  :  If  you  will  make  a 
brown  Stock,  you  muft  pafs  your  Fifh  off  in 

B  brown 


2 


*The  Compleat  City 


brown  Batter,  and  dove  it  *,  then  put  in  your 
Liquor  and  Seafoning. 

To  make  a  good  Stock  for  Soops  of  Flefh. 
AXE  a  Piece  of  Bri fleet  Beef,  a  Neck 


of  Mutton,  a  Knuckle  of  Veal,  and  a 


Fowl  ;  wafh  them  and  put  them  in  your  Pot, 
which  fill  up  with  foft  Water,  and  when  it 
boils,  skim  it  clean  •,  then  feafon  it  with  a 
Faggot  of  Herbs,  whole  Pepper,  Salt,  Cloves 
and  Mace,  and  put  in  a  Cruft  of  Bread  :  Boil 
all  very  well,  but  take  out  your  Fowl  and 
Knuckle  of  Veal  before  they  are  boiled  to  Rags  j 
ft  rain  all  for  Ufe. 

A  Broth  for  all  forts  of  Soops  in  Maigre , 

IN  the  Evening  fet  a  Kettle  of  Water  over 
the  Fire,  with  what  quantity  you  pleafe  of 
Peas,  Cabbage,  Carrots,  Celery,  Onions,  Parf- 
nips,  Turneps,  and  Cloves  *  and  let  them  boil 
till  the  next  Morning  •,  and  when  they  are  well 
boil'd,  take  off  the  Kettle,  fet  it  by  for  the 
Liquor  to  fettle. 

Then  having  cut  fome.  Carrots  in  two,  put 
them  into  a  Stew-pan,  with  fome  Parfnips  and 
whole  Onions,  with  fome  Butter  *  fet  it  over 
the  Fire,  cover  it,  and  let  it  ftand,  ftirring  it 
now  and  then  ^  and  when  the  Roots  have  got¬ 
ten  a  good  colour,  moiften  them  with  your 
Pea-Scop  ;  put  all  the  Roots,  with  their  Liquor, 
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into  a  Kettle  or  Pot,  and  fill  it  up  with  the 
Peas-Soop,  and  let  them  flew  gently,  then  Sea- 
fon  it,  putting  in  a  Branch  of  Celery,  another 
of  Leeks,  and  another  of  Parfly-Roots,  a  Mig¬ 
nonette  ;  and  if  you  have  any  CarcafTes  of  Fifh, 
put  them  to  it  ;  for  all  forts  of  Fifh  are  good 
for  this  purpofe,  if  they  have  no  Scent  of  muddy 
Water. 

This  Broth  is  good  for  moiflening  all  forts  of 
Cullis’s  made  with  Fifh,  or  Soops  made  with 
Herbs,  Onions,  Cabbage,  or  Lentils. 

This  is  a  foundation  for  all  Soops  in  Maigres 
and  the  Broth  for  Olios  is  made  after  the  fame 
manner,  for  it  is  the  Cullis  only,  that  makes  the 
difference. 


To  Roll  a  jhort  Rib  of  B  E  E  Fe 


ET  your  Beef  be  the  firft  fhort  Rib,  bone 


Jj _ J  it  and  lard  it  thro*  and  thro’,  with  Bacon 

and  Ham,  feafon  it  with  Salt,  Pepper,  fweet 
Herbs,  and  Spice  ;  roll  up  the  Beef,  tie  it  up 
and  lay  it  in  the  Bottom  of  a  Baking-pan  or 
Kettle,  with  Slices  of  Bacon,  Beef,  and  Onions  s 
let  Beef  be  layed  upon  thefe  ;  feafoning  with 
Salt,  Pepper,  Cloves,  Sweet  Herbs,  Onions,  and 
Carrots,  then  pour  into  the  Kettle,  a  bottle  of 
White-Wine,  and  lay  on  more  Slices  of  Beef 
and  Bacon. 

Cover  your  Baking- pan  clofe,  fet  it  a  Stew¬ 
ing  with  Fire  under  and  over,  when  it  is  e- 
nough  drain  it,  untie  it,  and  difh  it  up  with  a 
Cullis,  and  ferve  it  up  hot. 


B  2 


To 
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7*0  make  good  Gravy. 


YO  U  may  lay  fome  Slices  of  Ham  or  Ba, 
con  at  the  bottom  of  your  Gravy-pan  5 
put  in  feveral  Pieces  of  Beef  prety  thick  ;  then 
lay  on  Slices  of  Onions  and  Celery,  or  Leeks? 
alfo  a  little  Thyme  and  Parfly  •,  (love  it  gently 
till  it  comes  to  brown  *,  then  put  in  fome  good 
Broth,  and  you  may  have  it  what  Colour  you 
pleafe.  Strain  it  off  for  Ufe. 

Spanijh  O//0,  the  cheap  Way. 

TAKE  Mutton,  Beef,  Veal,  Lamb,  and 
Pork,  cut  in  two  Pound  Pieces  *,  then  fet 
them  off,  or  pafs  them  in  a  Stew-pan  ;  then  take 
two  Pigeons,  two  Teal,  one  Duck,  two  Chick¬ 
ens,  four  Snipes,  two  Woodcocks,  one  Pound 
of  Polonia  Saufages,  one  Pound  of  lean  Ham  ; 
pafs  off  all,  then  ftove  all  in  a  deep  Pot,  with 
Lettuce,  Savoys,  Celery,  Endive,  a  Faggot  of 
Herbs,  and  fome  Garlick,  with  a  little  Saffron, 
and  a  Handful  of  large  Dutch  Peas  ;  feafon  it 
with  Pepper,  Salt,  Cloves  and  Mace ;  ftove  all 
tender,  and  fkim  it  well  \  then  make  a  Coolio 
with  fome  Peas  or  Afparagus,  to  lap  over,  and 
a  few  forc’t  Lettuce,  and  Pleads  of  Afparagus  % 
fo  difh  your  Roots  and  Meat  in  Rows,  your 
Fowl  a  top,  then  your  Coolio  $  lb  cover  it,  and 
ferve  awray  full  of  Liquor, 


BEEF 
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BEEF  alamode . 

LET  your  Beef  be  fuch  as*  is  full  of  Gravey, 
i  corn  it  and  feafon  it  with  Pepper,  and 
pounded  Cloves.  Then  having  pounded  a  couple 
of  Shallots,  fome  Rocamboles,  fweet  Bafil, 
Thyme  and  Parfly,  and  put  in  a  Glafs  oi 
Wine,  {train  it  off  and  lay  the  Beef  to  marinate 
in  it  two  Hours. 

Then  lard  the  Beef,  with  thick  Bacon,  and 
flew  it  with  fome  Cullis  *,  Bay-leaves  and  a 
Glafs  of  White-Wine. 

This  is  commonly  ferv’d  up  cold  in  Slices* 
with  Parfly  o  ft. 

A  NO  THE  R. 


HAVING  the  Nut  of  a  Leg  of  Beef,  lard 
it  with  Slices  of  Bacon  about  the  large- 
nefs  of  half  a  Finger  ;  being  firft  feafoned  with 
Salt,  Pepper,  fweet  Herbs,  and  Spice,  a  couple 
of  Cloves  of  Garlick  cut  fmall,  fome  ParOy  and 
Chibbol,  all  mixt  together. 

Then  lay  fome  Slices  of  Bacon,  Beef,  Onions, 
Thyme,  Sweet  Bafil  and  Bay-leaves  \  lay  the 
Beef  over  thefe,  feafoning  it  with  Salt,  Pepper, 
Cloves  and  fome  Cloves  of  Garlick  \  pour  into 
thefe  fome  Glaffes  of  Wine,  and  lay  oyer  all 
Slices  of  Bacon  and  Veah 

Then  cover  the  Kettle,  and  clofe  it  up  with 
Pafte  and  flew  it  for  ten  Hours  then  if  it 
is  defigned  to  be  ferve’d  up  for  a  hot  Courfe, 
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difh  it  whole  or  cut  into  Slices  with  it’s  own 
Liquor  and  Lemon  Juice.  It  will  be  more 
relilhing  if  ferved  cold, 

* Spanijh  Tureene  the  eafy  Way. 

TA  K  E  a  Piece  of  Brifket  Beef,  cut  it  into 
three  Pieces,  a  Pound  each  Piece,  do  the 
fame  with  a  Bread  of  Veal,  and  Lamb,  and 
Mutton  ;  fkim  it  well,  then  put  in  two  Chickens, 
or  a  Fowl,  and  two  Pigeons,  two  Partridges^ 
and  two  Teal  ;  fome  Lettuce,  Sorrel,  Parfly, 
Celery  and  Endive  ty’d  up  in  Faggots  \  feafon  it 
with  Pepper,  Salt,  Nutmeg,  Cloves  and  Mace  ; 
put  in  two  or  three  Heads  of  Garlick,  fome  Slices 
of  Ham,  a  Llandful  of  French  Beans  fplit,  and 
the  fame  Quantity  of  Peas ;  dove  all  well  and 
tender,  and  fkim  it  well  ;  take  out  your  Chickens 
before  they  are  too  much,  and  your  Lamb  like- 
wife  ;  then  difh  up  your  Meat  and  Roots  mixt, 
and  your  Chickens  at  top  ;  ferve  away  hot,  and 
well  fkirrfd  and  clean. 

A  Soop  with  Almond  Milk . 

SCALD  and  pound  a  Pound  or  two  of  Al¬ 
monds,  m oldening  them  with  a  little  water  ; 
and  having  a  Stew-pan  ready  over  the  Fire  with 
lukewarm  Water  faked  a  little,  pour  it  into  a  Pan 
to  the  Almonds,  then  Strain  it  well  two  or  three 
times  through  a  Sieve  j  then  put  it  into  a  Kettle 
with  a  little  Sugar  and  a  Stick  of  Cinnamon, 


Set 
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Set  it  on  the  Fire,  make  it  boil  and  keep  it  boil¬ 
ing  gently,  toaft  feme  Slices  of  Bread  till  they 
are  pretty  dry  and  put  them  in  the  Almond  Milk 
to  foak,  pouring  a  fufficient  quantity  of  the 
fame  Milk  over  the  Toaft. 

Then  Boil  a  quart  of  Water,  and  put  into  it 
the  crum  of  two  French  Rolls  mixt  and  pounded 
with  Almonds,  add  Cinnamon  and  Sugar,  and 
let  it  foak  for  three  or  four  Hours  ;  drain  off  the 
Almond  Milk  ;  the  reft  done  as  before,  garniOi 
the  Diih  with  March-pane  or  bread  fry’d  and 
ferve  it  up. 

Sorrel  Soop  with  Eggs. 

YOUR  Stock  muft  be  made  with  a  Knuckle 
of  Veal  and  a  Neck  of  Mutton,  well  fkim’d 

and  clean  *,  put  in  a  Faggot  of  Herbs  feafon 
with  Pepper,  Salt,  Cloves  and  Mace,  and  when 

it  is  well  boiled  and  tender  drain  all  off-,  then 
let  it  fettle  a  little,  and  fkim  all  the  Fat  off ;  then 
take  your  Sorrel  and  chop  it,  but  not  fmall,  and 
pafs  it  in  brown  Butter  ;  put  in  your  Broth  and 
fome  Slices  of  French  Bread  ;  dove  in  the  Middle  # 
a  Fowl,  or  a  Piece  of  a  Neck  of  Mutton  ;  then 
garnifh  your  Difh  with  Slices  of  fry’d  Bread  and 
fome  ftewed  Sorrel,  and  poach  fix  Eggs,  and 
lay  round  the  Difti,  or  in  your  Soop  j  fo  ferve 
away  hot. 

Savoy  Soop. 

TAKE  four  fmall  Savoys,  fet  off  two,  and 
take  out  the  Infide,  and  fill  it  up  with 
Forc’d -meat,  and  tie  them  round  with  Pack- 
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thread,  and  ftove  them  in  your  Soop  ;  then  take 
the  others,  cat  one  in  Qu  arters,  fhave  the  other 
fine,  then  pals  it  off  in  Butter,  and  pat  in  good 
Broth  and  Gravy  ;  feafon  with  Pepper  and  Salt, 
garnifh  with  forc’d  Savoy,  and  put  in  the  Middle 
two  Pigeons,  or  a  Piece  of  Mutton  ;  fkim  it  well 
and  lerve  away  hot. 

An  Almond  Pye. 

rn  A  K  E  a  pound  of  fweet  Almonds,  fkin 
1  them,  pound  them  well,  moiftening  them 
now  and  then  with  the  whites  of  Eggs.  Beat  up 
the  whites  of  eight  Eggs  to  fnow  *,  mix  four  of  their 
yolks  with  Savoy  Bifkets  rafp’d,  Green  Lemon 
peel  cut  final  1,  and  fome  crifp’d  Orange  flowers, 
or  Orange  flower- water.  Then  taking  the  Al¬ 
monds  out  of  the  Mortar,  mix  them  with  the  a« 
fore  fa  id  Ingredients,  fweeten  it  to  your  Taile, 
add  the  beaten  whites  of  Eggs,  Jet  it  over  your 
Abbefs  with  a  border  round  ready  done  with  puff 
Pafte  in  a  Baking-pan  and  bake  it. 

Strew  it  with  Sugar,  glaze  it  with  a  Red-hot 
fire  Shovel,  and  ferve  it  up  hot. 

Anchovy  Sauer . 

A  V  I  N  G  Walked  two  or  three  Ancho¬ 
vies  very  well,  boned  them,  and  cut  them 
fimall,  put  them  into  a  Stew-pan  with  a  thin 
Cullis  of  Veal  and  Ham,  leafoned  with  Pepper 
and  Salt,  make  it  hot  and  reliflfing  •,  this  Sauce 

may  be  ufed  with  Road-meat. 


Andovilles 
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Andovilles,  or  Calves  Chitterlings. 


PROCURE  the  larged  Calf’s  Guts  you 
can  ;  cut  them  into  the  Lengths  you  would 
have  them,  and  tie  them  at  one  end  ;  and  hav¬ 
ing  prepar’d  Bacon,  a  Calf’s  Udder  and  Chal¬ 
dron,  blanch,  and  cut  them  into  Dice  or  Slices,  • 
and  put  them  into  a  Stew-pan,  feafoning  them 
with  Salt,  Pepper,  a  Bay-leaf,  a  Shallot  cut  fmall, 
good  Spice  pounded,  to  which  add  half  a  Pint 
of  Cream  ;  tofs  it  up,  then  take  off  the  Pan,  and 
thicken  the  Mixture  with  the  Yolks  of  four  or  five 
Eggs,  and  fome  Crums  of  Bread  •,  then  fill  up  the 
Chitterlings  or  Guts  with  this  Stuffing,  keeping 
it  warm  ;  tie  up  the  other  Ends  with  Packthread, 
blanch,  and  boil  them,  and  let  them  ftand  in 
their  own  Liquor  till  they  are  cold  ;  when  you 
are  to  ferve  them  up  at  the  Table,  boil  them 
over  a  moderate  Fire,  and  ferve  them  up  pretty 
hot. 


Andouilles,  or  Hogs  Chitterlings. 

HAVING  procured  the  large  Gut  of  a 
Hog,  and  cleans’d  it  well,  and  foak’d  it 
in  Water  a  Day  or  two;  then  blanch  it  in  hot 
Water  with  a  little  Salt,  Slices  of  Onions  and 
Slices  of  Lemon  ;  then  put  it  again  into  frefii 
Water  ;  then  after  a  little  while  lay  it  on  a  Table, 
and  cut  it  into  the  Lengths  you  defign,  and  dip 
them  for  a  little  while  in  white  Wine  to  take  off 
the  ill  Scent. 


Cut 
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Cut  Slices  of  the  Fat  of  a  Hog’s  Belly  into  the 
Lengths  of  the  Pudding,  and  then  as  many  Slices 
of  the  Lean,  and  having  leafon’d  them  to  your 
Mind,  put  the  Slices  on  a  limber  Skewer,  and 
Aide  them  quite  thro’  the  Gut,  and  while  the 
Skewer  is  in  it,  tie  up  both  Ends  of  the  Gut  with 
Packthread. 

Then  put  them  into  a  Kettle  of  Water  with 
Onions  fliced,  Cloves,  and  a  Bay-leaf  or  two  » 
boil  them  (lowly,  lkim  them  well,  and  add  to  it 
a  Quart  of  Milk  ;  then  let  them  (land  in  this  Li¬ 
quor  till  they  are  cold  *,  then  take  them  out  care- 
fully,  fo  as  not  to  break  them  :  broil  them  on 
Paper,  and  ferve  them  up  to  Table. 

Soop,  with  Artichoke-Bottoms* 

Boil  two  or  three  Dozen  of  Suckers  in 
Water,  till  the  Choke  will  come  eafily  off ; 
then  take  them  out  and  put  them  into  frefh  Water  ^ 
take  off  the  Chokes,  pare  them  round,  put  them 
into  a  Stew-pan  with  a  little  of  your  foaking 
Broth,  and  let  them  (few  over  a  gentle  Fire  till 
they  are  enough. 

Then  foak  fotne  Crufts  of  Bread  in  your  foak¬ 
ing  Broth  (See  Article  3.)  in  a  Stew-pan  or  Soop- 
difli,  and  when  foak’d  enough,  garnifti  your  Soop 
with  the  Suckers,  placing  the  largeft  in  the  mid¬ 
dle  :  let  the  Soop  be  relifhing  ;  pour  over  it  a 
little  Cullis  of  Cray-filh,  and  ferve  it  up  hot. 
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A  Cabbage  Soop, 


II 


A  K  E  either  Cabbage  or  Savoys,  cut  them 


JL  into  halves,  and  blanch  them,  throw  thefn 
into  cold  Water,  and  having  lain  fome  time, 

fqueeze  them  out,  and  tie  them  up  in  two 
or  three  Bunches,  put  them  into  a  Kettle  with 
Onions,  Carrots,  Parfnips,  and  Parfly-roots, 
about  half  a  Score  of  each  ;  moiften  it  with  your 
Peas-broth  before-mention’d,  (See  Article  3.) 
feafoning  it  with  Salt  and  Cloves. 

Boil  them  till  they  are  half  boil’d,  then  add 
two  Spoonfuls  of  the  Juice  of  Onions  and  fome 
brown  Butter  *,  when  they  are  boil’d  enough, 
and  relifhing,  foak  fome  Crufts  in  a  Stew-pan, 
and  difh  them  up  with  a  large  Cruft  of  Bread  in 
the  middle  and  the  Cabbage  round  it  ;  pour  the 
Broh  over  the  Soop,  and  ferve  it  up  hot, 

A  Purflain  Soop. 

w  HEN  the  Purflain  is  young  you  need 


V  V  only  cut  the  Sprigs  oft,  but  keep  their 
whole  Length  *,  boil  them  in  a  fmall  Kettle  with 

fome  Pea-foop  and  Onion-juice,  of  both  the  fame 
Quantity  :  When  the  Purflain  is  boil’d  enough, 
foak  fome  Crufts  in  fome  of  the  Broth,  call’d 
Pottage  de  Sante ,  hereafter-mention’d. 

When  it  is  foak’d,  difh  it,  and  garnifh  it  with 
the  faid  Purflain.  See  that  the  Broth  is  relifhing  1 
pour  it  over,  and  ferve  it  up  hot. 


Veal 
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Veal  Soop. 


AKE  a  Knuckle  of  Veal  and  cut  it  to 


pieces,  boil  it  with  a  Pullet  and  half  a 
Pound  of  Jordan  Almonds  beat  fmall  ,  flove  it 
well  and  very  tender  :  You  may  boil  a  Chicken 
to  lay  in  the  middle  *,  then  ikim  it  clean,  and 
feafon  it  with  Salt  and  a  Blade  of  Mace  ,  then 
take  the  Yolks  of  four  Eggs  and  beat  them  up 
in  a  little  cool  Broth  ;  fo  draw  it  up  thickifli 
as  Cream,  and  ferve  it  away  hot* 

Gravey  made  with  Roots . 
rip  A,  K  E  feveral  forts  of  Roots  at  pleafure. 


JL  cut  them  fmall,  and  cut  what  Quantity  of 
Onions  you  pleafe  into  four  Quarters  ;  put  all  in 
a  Stew-pan  over  a  brifk  Fire  with  a  \  piece  of  But¬ 
ter,  ilirring  it  now  and  then  with  a  wooden 
Ladle  ;  and  when  the  Roots  and  Onions  are 
become  brown,  moiflen  them  with  the  Peafe 
Broth  before-mentionM,  feafoning  them  with  fome 
Cloves,  a  Sprig  of  fweet  Bafil,  a  little  Thyme, 
Parfly,  Chibols,  and  add  fome  Mufhrooms,  if 
you  pleafe  :  Let  this  Liqour  flew  gently  ;  make 
it  relifhing,  flrain  it,  and  it  may  be  ufed  in  all 
forts  ofRagoos. 


A  Soop 
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A  Soop  call'd  Pottage  a  Sante,  with  Fijh . 


BOIL  about  half  a  Peck  of  dry’d  green  Peafe 
in  a  large  Kettle  of  Water  ;  then  let  the 
Broth  (land  to  fettle,  and  pour  off  the  thinneft  of 
it  into  another  Kettle  with  half  a  fcore  Onions, 
a  Bunch  of  Parfnips,  another  of  Carrots,  Parfly- 
Roots,  and  two  Ladles  full  of  the  Juice  of  Onions  *, 

feafon  it  with  Salt,  and  let  it  continue  boiling  ; 
add  a  Bunch  of  Celery,  and  another  of  Endive  : 
you  may,  inftead  of  thefe  Herbs,  at  another 
time,  ufe  Roman  Lettuces,  or  fome  Cucumbers, 
with  Sorrel,  Purflain,  and  a  Bunch  of  Chervih 
Make  the  Broth  palatable,  and  foak  fome 

Crufts  of  Bread  in  it,  and  in  the  Difh,  and  gar- 
nilh  it  according  to  the  Seafon. 

Pour  over  it  more  of  the  fame  Broth,  put  a 
Cruft  of  Bread  in  the  middle,  and  ferve  up  the 
Soop  hot. 

Veal  Soop  with  Barley* 

OUR  Stock  mu  ft  be  with  a  Fowl,  a 


JL  Knuckle  of  Veal  and  fome  Mutton  feafon9  d 
only  with  Mace  ;  then  ftrain  all  off  %  put  in  half 
a  Pound  of  French  or  Pearl  Barley  ;  boil  it  one 
hour,  feafon  it  well,  and  boil  in  the  middle  a 
Fowl  or  two  Chickens  ,  and  juft  as  you  ferve  it 
put  in  fome  chopped  ParOy. 


F ravelling 
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Another  Sort  made  with  Juice  of  Onions* 

U  T  what  Number  of  Onions  you  pleafe  into 
^  Slices,  put  them  into  a  Stew-pan  with  a  piece 
of  Butter,  fet  them  on  the  Fire,  Birring  them 
now  and  then  ;  when  the  Onions  are  grown  very 
brown,  moiften  them  with  fome  of  the  before- 
mention’d  Peas-Soop  ;  feafon  with  Salt,  Cloves, 
fweet  Bafil^  Thyme*  Chibols,  and  a  few  Mufh- 
rooms* 

Stew  all  over  a  gentle  Fire,  make  it  relilhing, 
take  off  the  Fat,  and  drain  it.  This  may  be 
ufed  with  all  forts  of  Difhes  of  Fiilu 


travelling  Mutton  Broth. 


YOU  muft  have  one  Neck  and  one  Loin  of 
Mutton,  cut  them  into  fix  Pieces  each 
Joint  *,  then  wafh  it  from  the  Blood  ;  then  put 
in  as  much  Water  as  will  cover  it ,  feafon  with 
Pepper,  Salt,  a  Faggot  of  Herbs,  Cloves  and 
Mace  ;  then  put  in  two  or  three  flit  Onions,  and 
a  few  Marygolds  when  it  has  boil’d  one  Hour 
and  half,  fkim  off  the  Fat,  and  put  in  fome 
Slices  of  toafted  Bread,  and  difh  up  with  your 
Chops  in  the  middle  of  your  Difh. 

A  White  Soop  with  Poached  Eggs. 


YOUR  Stock  mu  ft  be  with  V  eal  and  Chicken, 
then  beat  half  a  Pound  of  Almonds  in  a 
Mortar  very  fine,  with  the  Bread  of  a  Fowl  ; 

then 
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then  put  in  iome  white  Broth,  and  ftrain  it  off ; 
then  ftove  it  gently,  and  poach  eight  Eggs  and 
lay  in  yourSoop  with  a  French  Roll  in  the  middle, 
filled  with  minc’d  Chicken  or  Veal  j  fo  ferve  it 
hot. 


A  Rice  Olio  with  a  Cullis  a  la  Reine. 

BO  I  L  a  Fowl  with  Rice  in  a  Pot  of  good 
Broth,  and  make  a  white  Cullis  as  follows : 
Cut  fome  Veal  and  Ham  like  fmall  Dice,  add 
an  Onion  with  fome  good  Broth  •,  pound  the  whole 
of  a  roafted  Fowl  in  a  Mortar  *,  when  it  is 
pounded,  take  the  Meat  out  of  the  Cullis,  and 
put  in  the  pounded  Fowl  •,  ftrain  all  through  a 
Strainer,  and  put  it  to  your  Rice,  and  put  the 
Fowl  in  the  Dilh  that  you  ferve  your  Pottage  in  *, 
make  it  well  tailed,  and  ferve  it  hot. 

A  White  Soop  with  Crufts  of  Bread . 

CU  T  a  French  Roll  in  two,  take  out  the 
Crum  and  foak  the  Crufts  in  fome  foaking 
Broth  till  they  ftick  to  the  Bottom  of  the  Difh  ; 
then  pour  over  them  a  white  Cullis  of  Perches 
or  Pikes,  and  ferve  it  up  hot. 

Scotch  Barley  Broth. 

TAKE  a  Neck,  a  Loin,  or  a  Breaft,  cut 
it  to  pieces,  wafh  it,  put  as  much  Water 
as  will  cover  it  ;  then  when  it  boils,  ikim  it 
clean,  and  feafon  it  with  Pepper  and  Salt,  fome 

3  dic’d 
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dic’d  Carrots,  Turneps,  Tome  Onions,  a  Faggot 
of  Thyme  and  Parfiy,  and  fome  Barley  *,  ftove 
all  thefe  well  together  :  then  fkim  it  well:  You 
may  put  in  a  Knuckle  of  Veal,  or  a  Sheep’s 
Head  linged  with  the  Wool  on,  foak’d  and 
fcrap’d,  and  it  will  be  white  j  fo  ferve  away  with 
the  Meat  in  your  Broth. 


Harrico  Mutton. 


A  K  E  a  Neck  or  Loin  of  Mutton,  cut  it 


JL  into  fix  Pieces,  feafon  it  with  Pepper  and 
Salt,  then  pafs  them  off  on  both  Sides  in  a  Frying- 
pan  or  Stew-pan,  put  to  them  fome  good  Broth,  a 
Faggot  of  Herbs,  fome  dic’d  Carrots  and  Tur¬ 
neps  fry’d  off,  and  two  dozen  of  Chefnuts  blanch’d, 
and  three  or  four  fmall  Lettuce  ;  flew  all  thefe 
well  together  :  you  may  put  in  half  a  dozen 
fmall,  round,  whole  Onions,  and  when  very  ten¬ 
der,  fkim  off  the  Fat  well,  and  ferve  away  ; 
garnifh  with  forc’d  Lettuce  and  Turnips,  and 
Carrots  flic’d* 


An  Onion  Soop. 


PEEL  Onions,  as  much  as  can  be  of  one  Size, 
what  Number  you  pleafe,  blanch  and  drain 
them  ;  put  them  into  a  fmall  Kettle  or  earthen 
Pot,  and  moiflen  them  with  fome  foaking  Broth, 
(the  way  to  make  it  is  in  the  third  Article  of 
this  Book)  and  boil  or  flew  them  ;  having  foak’d 
your  Crufts,  place  a  large  Cruft  in  the  Middle, 
garnifh  it  with  Onions,  make  your  Soop  relifhing 
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as  well  as  the  Broth  in  which  the  Onions  are  ftew’d, 
and  pour  the  fame  over  the  Soop,  and  ferve  it 
up  hot. 

Another  Onion  Soop. 

PE  E  L  a  Dozen  or  two  of  Onions,  cut  them 
into  Slices  let  a  Stew-pan  on  the  Fire  with 
fome  Butter,  put  in  the  Onions,  and  let  them  flew 
till  they  are  a  little  brown,  then  flrew  a  little  Flour 
over  them,  and  moiften  them  either  with  thin  Pea- 
foop  or  Water,  feafoning  with  Salt  and  Pepper, 
letting  them  boil  about  half  an  hour. 

Make  the  Soop  relifhing,  and  add  a  little  Vine¬ 
gar  *,  then  foak  fome  Crufts  or  Slices  of  Bread  in 
the  fame  Broth  wherein  the  Onions  were  ftew’d  5 
put  all  in  your  Soop,  and  ferve  it  up  hot. 

Lentil  Soop. 

A  K  E  one  Quart  of  Lentils,  put  to  them  a 
Gallon  of  foft  Water,  two  Pounds  of  good 
Ham  or  pickled  Pork,  two  Pounds  of  Mutton,  two 
Pounds  of  Pork  *,  feafon  with  all  Spice  and  Salt  *, 
put  in  a  Faggot  of  Herbs,  and  ftove  all  very  ten¬ 
der  ;  fave  a  few  whole  to  put  in  a  French  Roll  for- 
the  Middle  •,  the  reft  pulp  off  thickifh  as  Cream, 
to  ferve  away  *,  garnifh  with  Bacon  and  Lentils. 

A  Soop  call'd  a  la  Julienne. 

nr  ak  E  the  Hearts  of  Lettuces  and  Afpara- 
-*"  gus-tops,  and  blanch  them  with  half  a  fcore 
white  Onions. 


C 


Put 
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Put  a  Bunch  of, the  Afparagus-tops,  and  ano¬ 
ther  of  the  Lettuces,  into  a  imall  Kettle,  together 
with  the  Onions,  with  two  Handfuls  of  green  Peas  \ 
rnoiften  them  with  your  foaking  Broth,  and  let 
them  flew  over  a  gentle  Fire  *,  and  when  they  are 
half  done,  put  in  a  handful  of  Purflain,  a  handful 
of  Sorrel,  with  a  few  Sprigs  of  Chervil. 

Let  forne  Crufts  be  foak’d  in  your  foaking  Broth, 
or  the  Broth  of  the  Roots  ^  and  when  they  are 
foak’d  enough,  lay  them  in  a  Difh  with  a  large 
Cruft  in  the  middle. 

Garnifli  with  the  Onions,  Afparagus-tops  and 
Lettuces,  and  taking  Care  to  make  the  Broth  re¬ 
filling,  pour  it  over,  and  ferve  it  up  hot. 

Melot  Soop. 

TAKE  one  Pound  of  Melot  and  fteep  it  one  hour 
in  good  ftrong  Broth  ;  then  fet  in  on  a  gentle 
Fire  to  fmrmer  •,  feafon  with  Salt  and  Mace,  then 
put  in  two  Pigeons  and  a  Quart  of  good  Gravy ; 
ftove  it  two  Hours,  make  a  Rim  of  Pafte  round 
the  Edges,  and  lay  feme  Melot  ftoved  round  with 
fome  Slices  of  French  Bread. 

Oyfter  Soop, 

XT  6  U  R  Stock  mult  be  of  Fifh  ,  then  take 
tveo  Quarts  of  Oyfters,  fet  them  and  beard 
them  ;  take  the  hard  part  of  the  Oyfters  from  the 
other,  and  beat  them  in  a  Mortar  with  ten  hard 
Yolks  of  Eggs  *  put  in  fome  good  Stock,  feafon 
it  with  Pepper,  Salt,  and  Nutmeg  ;  then  thicken 

3  UP 
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up  your  Soop  as  Cream  *  put  in  the  reff  of  your. 
Qyfters,  and  garnifh  with  Oyiters. 


Carp  or  Tench  Soop., 


A  K  E  two  Carp,  one  cut  to  pieces,  and  pafs 


it  off-,  put  to  it  fome  good  Fifh  Stock,  the 
other  you  muff  force  and  bake  gently,  or  hove  it  in 
your  Soop,  feafon  it  with  all  Spice,  Cloves  and 
Mace,  Salt,  and  a  Faggot  of  Herbs  then  cut  the 
Tail  of  a  Lobfter  into  Dice,  and  put  in  with  the 
Melt  of  your  Carp  ;  fkim  it  clean,  and  garnifh 
with  the  Row  fry’d,  and  Parfly  and  fry’d  Sippets, 


Almond  Soop. 


'V7'  OUR  Stock  muff  be  of  Veal  and  a  Fowl, 
then  beat  a  Pound  of  Jordan  Almonds  very 
fine  in  a  Mortar,  with  the  Yolks  of  fix  hard  Eggs, 
putting  in  a  little  cool  Broth  fometimes  then  put  in 
as  much  Broth  as  you  think  will  do  j  ftrain  it  off, 
and  put  in  two  fmall  Chickens  and  fome  Slices  of 
French  Bread  ;  feafon  it  gently,  fo  ferve  away  j  gar¬ 
nifh  with  Whites  of  Eggs  beat  up. 


Rice  Soop, 


O  U  muff  make  it  with  the  fame  Stock  as 


above-mention’d,  put  in  half  a  Pound  of  Rice 
and  a  Pint  of  good  Gravy,  and  a  Knuckle  of  Veal, 
ftove  it  tender  ;  feafon  it  with  Mace  and  Salt  j  then 
make  a  Rim  round  your  Difii,  and  garnifh  with 
Heaps  of  Rice :  You  may  colour  fome  with 
Saffron,  and  put  one  Heap  of  yellow,  and  another 
of  white,  and  ferve  away  hot. 
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Water  Souch,  with  Pdrch,  Eds,  Flounders, 


'HP'  A  K  E  twelve  Perch,  two  Eels,  and  fix  Floun- 
■*-  ders  :  You  muft  cut  your  Eels  into  pieces ; 
your  Perch  and  Flounders  muft  be  cut  crofsways, 
three  Cuts  to  each  ;  put  as,  much  good  Broth  or  foft 
Water  as  will  juft  cover  them-*,  put  in  a  good  hand¬ 
ful  of  pick’d  Par  fly,  and  fix  Parity-roots-  cut  in 
long  Slips,  two  fmali  Onions  in  Slices  ;  feafon 
with  Salt  and  a  Blade  or  two  of  Mace  ;  fkim  it 
as  it  fimmers  ■,  half  an  hour  will  do  them  :  when 
you  fend  them  to  Table,  you  muft  fend  Liquor 
and  all  with  them,  and  a  Plate  of  brown  and  white 
Bread  and  Butter,  as  if  for  Tea  ,  garnifh.  with 
Parity  boil’d,  and  Parity-Root, 


A  Braife  ‘for  all  forts  of  Butchers-Meat. 

,  »  *  ’ 

II  N  E  the  ibottom  of  a  Kettle  with  Slices  of  Ba- 
_j  con,  Beef,  and  ilic’d  Onions  5  then  put  in 
the  Meat  and  feafon  it  with  Salt,  Pepper,  Onions, 
fweet  Bafil,  Thyme,  and  Bay-leaves  j  then  lay  over 
it  more  Slices  of  Beef  and  Bacon  ,  then  cover  it 
and  let  it  ftew  between  two  Fires,  the  one  under  and 
the  other  over. 

In  this  Braife  may  be  drefs’d  Ribs  of  Beef,  Mutton- 
Saddles,  and  Loins  of  Mutton,  Buttocks  of  Beef,  or 
any  other  fort  of  coarfe  Meat,  which  is  done  in 

Braife . 

A  White  Braife. 

I  I  N  E  a  Kettle  with  Slices  of  Bacon,  Slices 
J  of  Veal,  and  dic’d  Onions ;  you  may,  if  you 
pleafe,  put  in  feme  Turkeys  or  Pullets,  or  any 

3  other 
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other  forts  of  white  Meats ;  feafoning  them  with  Salt, 
Pepper,  Thyme,  fwect  Bafil,  Bay-leaves,  Garlic, 
and  then  putting  the  Meat  in  to  (lew  :  This  Braife 
may  ferve  for  all  forts  of  roll’d  Meat. 

Forc’d  Meat  for  a  Poupeton, 

MINCE  fome  of*  a  Leg  of  Veal,  and  fome 
good  Suet  blanch’d,  alfo  fome  Mufh- 
rooms  and  Truffles,  alfo  fome  Parfly  and  green 
Onions ;  add  Crum  of  Bread  boil’d  in  Cream,  a 
couple  of  whole  Eggs,  and  a  couple  of  Yolks.  Of 
this  minc’d  Meat  is  the  Poupeton  to  be  form’d. 

Poupetons  may  be  made  of  Partridges  Pigeons, 
Pheafants,  Quails,  or  what  Fowl  elfe  you  pleafe  ; 
the  Difference  is  only  in  the  Ragoo  you  ufe. 

Forc’d  Meat  with  Cream . 

U  T  fome  Veal  in  pieces  with  a  piece  of  Bacon 
and  a  piece  of  Beef-Suet  *,  fet  it  all  on  the 
Fire  in  a  Stew-pan  ^  give  it  fome  Toffes  then  fea- 
fon  with  Salt,  Pepper,  fine  Spices,  fweet  Herbs, 
and  a  little  Garlic  •,  then  put  them  on  a  Table,  and 
mince  them  together  ;  add  fome  crumb’d  Bread 
the  largenefs  of  your  Filh,  firft  boil’d  in  Milk, 
and  eight  or  ten  Yolks  of  Eggs ;  beat  up  half  of 
the  Whites  to  Snow,  put  them  all  into  a  Mortar  and 
pound  them  well. 

This  minc’d  Meat  is  to  be  us’d  for  all  forts 
of  Powts,  Fowls  in  Cawl  with  Cream,  Grepades^ 
Grenadines,  &V. 
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The  Manner  of  making  Gravy, 

A  K  E  lean  Beaf,  according  to  the  Quantity 


of  Gravy  you  would  have  *,  cut  it  into  Slices, 
and  put  them  into  a  Stew-pan,  and  alfo  two  or 
three  Onions  cut  in  halves  ;  fet  the  Pan  on  the 
Fire,  cover  it,  and  let  it  fweat  and  brown  very 
gently,  till  it  begin  to  flick  to  the  Pan  ;  and 
when  it  is  pretty  clammy,  moiflen  it  with  good 
Broth  till  it  is  pretty  brown  •,  then  feafon  it  with 
Cloves,  green  Onions,  a  little  fweet  Bafil  and 
Parfly,  and  let  it  flew  foftly  *,  when  it  is  enough 
fkim  oft  the  Fat,  flrain  it  oft,  and  it  may  be  us’d 
for  what  you  have  occafion  for. 


Veal  Gravy. 


U  T  a  piece  of  Veal  into  dices,  put  them  in- 
to  a  Stew-pan  with  two  or  three  Onions 
dic’d,  and  alfo  Carrots ;  fet  the  Pan  over  a  gentle 
Fire,  cover  it,  and  let  it  fweat  till  it  begins  to 
flick  to  the  Pan  ;  but  take  care  that  it  neither 
burn,  nor  he  too  deep  colour’d  *,  then  moiflen  it 
with  good  Broth,  fkim  off  the  Fat,  and  feafon  it 
with  Cloves,  green  Onions,  Parfly,  a  little  fweet 
Bafil  •,  let  thefe  boil  very  foftly,  then  flrain  it  off. 
This  may  be  us’d  upon  occafion  for  whatever  you 


A  Cull  is  of  Ham. 


FIRS  T  cut  three  Pounds  of  Veal  in  the  Form 
of  Dice  ;  and  having  taken  off  the  Sward  and 
Fat  of  a  Ham,  and  cut  it  into  well  fhap’d  Slices, 


put 
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put  them,  with  the  Dice,  into  a  Stew-pan,  with 
a  couple  of  Carrots  cut  in  two,  and  alfo  a  couple 
of  Onions  thin.  Set  the  Stew-pan  on  a  gentle  lire 
cover  It  clofe,  and  when  the  meat  begins  to  flick  to 
the  pan,  uncover  it  and  turn  the  Slices  of  Ham, 
that  they  may  take  a  colour  then  take  out  the  Slices 
both  of  Ham  and  Veal  and  put  a  lump  of  Butter 
into  the  Pan  with  a  little  Flour,  and  flir  it  well 
with  a  wooden  Ladle  ;  moiften  it  with  good  Broth 
that  is  not  fait,  and  then  put  the  Ham  and  Veal 
in  again  and  feafon  with  fome  Cloves  of  Garlick 
and  flices  of  Lemon,  and  add  fome  glaffes  of 
White- Wine. 

Thicken  this  Cullis  with  the  mod;  ufual  Cull  is, 
fkim  off  the  Fat,  take  out  the  meat,  drain  the 
Effence  through  a  line  drainer,  and  keep  it  for  ufe. 

This  is  to  be  us’d  with  all  forts  of  Meat,  and 
hot  Padry  made  with  Meat,  or  Fifii  dreffed  with 
Gravy. 

Then  put  your  dices  of  Ham  again  into  your 
Effences  to  be  made  ufe  of  on  feveral  occafions,  viz. 
Being  cut  into  dice,  in  putting  over  a  piece  of  Beef 
or  Artichoke  Bottoms,  when  cut  into  dices  for 
Chickens,  young  Fowls,  or  what  you  pleafe. 

Cullis  a  la  Reine. 

TAKE  a  piece  of  fillet  of  Veal  and  fome  dices 
of  Ham  •,  both  cut  into  dice,  put  them  into 
a  (lew-pan  with  a  Parfnip,  and  an  Onion  cut  into 
dices  j  moiften  thefe  with  good  Broth  of  the  whited: 
fort,  and  make  all  boil  very  gently,  when  the  Meat  is 
boil’d  enough  take  it  out  and  put  in  a  piece  of  crum 
of  white  bread  j  and  having  pounded  the  white  of 

C  4  a  Fowl 
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a  Fowl  well,  which  if  it  be  not  found  to  be  white 
enough  take  two  dozen  of  Almonds,  having 
firft  blanch’d  them  and  taken  off  the  fkin?  pound 
them  very  fine  and  mix  them  with  the  Cullis,  with 
all  the  white  of  the  Fowl ;  adding  a  glafs  of  boil’d 
Milk  ;  when  it  is  well  tailed,  ftrain  it  through  a 
flrainer  and  put  it  into  a  little  pot  and  keep  it  hot. 

Cullis  the  Italian  way. 

Ip  U  T  half  a  Ladle*- full  of  Cullis,  as  much  eflence 
of  Flam,  and  half  a  Ladle-full  of  Gravy  and 
as  much  Broth,  with  three  or  four  Onions  cut  in 
flices,  four  or  five  Cloves  of  Garlic,  a  little  beaten 
Coriander  feed,  and  alfo  a  Lemon  pared  and  cut 
into  flices,  a  little  fweet  Bafil,  Mufhrooms  and  good 
Oil  •,  fet  all  over  a  gentle  fire  and  let  it  (lew  a  quar¬ 
ter  of  an  hour  ;  take  the  Fat  clean  off,  make  it 
palatable,  and  it  may  be  us’d  with  all  forts  of  Meat 4 
and  Fifli ;  particularly  with  larded  and  glazed  Fifh, 
with  Chickens,  Fowls,  Pigeons,  Quails,  Ducklings, 
and  any  other  fowl  either  tame  or  wild. 

A  Cullis  of  Cray-Fifb, 

SE  T  the  middling  fort  of  Cray-Filh  over  the 
Fire,  feafoned  with  Salt,  Pepper,  fweet  Herbs, 
and  Onions  cut  into  flices  •,  when  they  are  enough 
take  them  out,  pick  them,  keep  the  tails,  being  fcald- 
ed,  and  pound  the  reft  together  with  the  fhells  in  a 
mortar,  the  more  they  are  pounded  the  finer  the 
Cullis  will  be*,  then  put  in  a  piece  of  Veal  of  a- 
bout  a  pound,  and  a  fmall  piece  of  Ham,  and  an 
Onion  divided  into  quarters,  and  let  it  fweat  gently 

and 
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and  when  It  begins  to  ftick  to  the  pan,  powder  it  a 
little  and  moiden  it  with  Broth,  adding  Cloves, 
fweet  Bafil  in  fprigs,  Mufhrooms,  and  a  ^emon 
pared  and  cut  into  dices,  then  fkim  the  Fat  clean  off, 
make  it  relifhing  •,  take  out  the  meat  and  thicken  it 
a  little  with  Effence  of  Ham  *,  then  put  in  the  Cray- 
Fifh,  and  drain  it  off  and  keep  it  for  ufe. 

Another  Cray-Fijh  Cullis  half  brown  for  Sopps. 

WA  S  H,  boil,  and  pick  the  Cray-Fifh,  and 
pound  the  fhells  very  throughly  ( you  cannot 
do  them  too  much),  then  put  fome  dices  of  Veal  and 
Ham  into  a  dew-pan,  with  Onions  and  bits  of  Car- 
rot  *,  fet  them  on  the  dre  a  fv/eating  and  when  it 
grows  clammy,  moiden  with  fome  good  Broth, 
and  a  little  Veal  Gravy ;  feafon  with  Mufhrooms, 
dices  of  pared  Lemon,  fweet  Herbs,  and  Cloves, 
when  all  is  dew’d  enough  take  out  the  Meat  and 
put  in  a  Ladle-full  of  Cullis,  and  fee  that  it  is  re¬ 
lifhing,  clear  it  well  from  the  Fat ;  then  put  in  the 
pounded  fhells  and  drain  it ;  then  put  it  in  a  frnall 
pot  with  the  Cray-Fifh  tails  pick’d,  and  keep  it 
hot.  This  Cullis  may  be  us’d  with  all  forts  of 
Soops  that  are  made  half  brown. 

Cullis  of  Green  Peafe. 

“FJ  U  T  large  Green  Peafe  a  handful  of  Pardy 
*  and  fome  green  Onions  a  fweating  o^er  a  gen¬ 
tle  Fire  in  a  dew-pan  with  a  fufficient  quantity  of 
Butter,  put  in  fome  dices  of  Veal  and  Ham,  and 
an  Onion  or  two  cut  in  quarters,  when  they  have 
fweated  gently,  and  are  grown  clammy,  moiden 

them 
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them  with  (baking  broth,  and  feafon  with  Cloves, 
green  Onions,  a  fprig  or  two  of  Savoury,  and  make 
it  palatable. 

When  the  Peas  are  enough  pound  them,  then 
.having  taken  out  the  meat,  mix  the  peas  with 
the  Cullis,  drain  it  off  into  a  (mail  pot  or  kettle  and 
keep  it  warm. 

Put  the  fame  over  your  Green  Soops  and  Soop 
Crufts  ,  boil  a  handful  of  Green  Peas  by  themfelves ; 
let  them  be  of  a  good  tafte,  and  put  them  into  your 

Green  Cullis. 


'  Cullis  of  Lentils, 

PICK  and  wafh  your  Lentils,  and  fet  them 
over  the  lire  in  a  fmall  kettle  with  fome  good 
broth,  a  piece  of  middling  Bacon  cut  handfomly 
to  be  a  garnifb  for  the  Soop.  Let  thefe  boil  gently, 
then  put  fmall  bits  of  Veal  and  Ham  into  a  ftew-pan 
with  an  Onion  or  two  ;  when  they  have  fweated 
gently  over  the  fire,  till  they  are  grown  clammy, 
moiften  them  with  foaking  Broth  and  Gravy  *,  alfo 
feafon ing  with  green  Onions,  fweet  Herbs  two  or 
three 'cloves  of  Garlick  and  Parfiy,  thefe  having 
dew’d  foftly,  and  the  Meat  alfo  having  dew’d  e- 
nough  make  the  Cullis  palatable,  then  pound  the 
Lentils  with  the  Cullis,  and  afterwards  ftrain  it  off 
There  muft  alfo  be  fome  whole  Lentils  kept  by  you 
to  be  put  into  the  Cullis. 

This  Cullis  may  be  us’d  with  all  forts  of  foaked 
Crufts  with  Lentils,  they  being  made  a  little  thicker. 


Rump 
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Rump  Beef  Stakes  to  drefs , 

IT  A  V  I  N  G  cut  the  Stakes  beat  them  fiat  and 
having  minc’d  the  flefh  of  a  Capon,  a  piece 
of  a  fillet  of  Veal,  fome  blanch’d  Bacon,  boil’d 
Ham,  and  Sweet-breads,  Chibbols,  Mufhrooms, 
and  Parfiy,  all  together.  Put  to  it  three  or  four 
Yolks  of  Eggs  and  a  little  Cream  ;  lay  this  minc’d 
Meat  over  the  Rump-flakes,  roll  them  up  and  tie 
them  with  pack-thread  and  drefs  them  a  la  Braife , 
then  drain  off  the  Fat  and  cut  the  flakes  in  two, 
difh  them  up,  the  out  fide  upwards,  and  ferve  them  up 
if  you  pleafe,  with  a  Ragoo  or  Cullis  over  therm 

This  minc’d  meat  may  be  us’d  with  any  fort  of 
Fowls,  with  Veal  drefs’d  with  Shalots,  &jca 

Fillets  of  Beef  the  Italian  way. 

^  U  1  a  Fillet  of  Beef  into  thin  flices  of  the 
length  of  the  Fillet,  beat  them  flat  and  lard 
half  of  them  with  middling  Bacon, 

Cut  alfo  a  Fillet  of  Veal,  a  bit  of  Bacon,  a 
piece  of  Beef-fuet  and  a  Calf’s  udder  blanch’d,  into 
bits,  which  lay  in  a  Stew-pan,  feafon’d  with  Salt, 
Pepper,  Spice,  fweet  Herbs,  and  a  little  Garlick ; 
blanch  it. 

When  you  have  done  this,  mince  all  together, 
and  add  to  it  crumb  of  Bread  boil’d  in  Milk  and 
the  Yolks  of  a  couple  of  Eggs. 

Mix  all  well  together  and  lay  the  larded  Fillet  into 
a  difh,  feafoning  it  with  Salt,  Pepper,  Spice,  a 
little  Garlick,  the  Juice  of  a  couple  of  Lemons  and 
a  fpoonful  of  Oil. 


Let 
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Let  the  Fillet  lie  to  marinate  about  two  hours, 
then  take  it  out,  and  fpread  feme  of  the  (luffing  over 
it  very  thin,  and  roll  up  the  II ices  with  the  Bacon 
on  the  outfide,  and  tie  them  up  with  packthread. 

Then  lay  the  dices  of  Bacon,  Ham,  Veal,  and 
Onions,  in  the  bottom  of  a  frnall  Kettle,  and  upon 
them  lay  the  rolled  dices  with  their  marinade  ;  and 
upon  them  lay  more  dices  of  Bacon  and  Veal,  and 
pour  over  them  a  couple  of  glades  of  White- wine 
and  fame  Gravy. 

Then  flew  them  a  la  Braife ,  i.  e.  with  fire  under 
and  over,  and  when  enough,  take  them  out,  and 
drain  them. 

Strain  off  the  Sauce,  take  off  the  Fat,  put  it  in 
a  flew-pan,  fet  it  over  a  brifk  fire  with  feme  Cul- 
Jis,  till  it  is  reduced  to  a  fhort  Sauce,  enough  for 
the  dices. 

Make  the  Sauce  rellfhing,  pour  it  over  the 
dices,  and  ferve  them  up  hot. 

The  fame  way  may  be  dreffed  Fillets  of  Veal 
or  Mutton. 


A  joint  of  Beef  a  la  Braife , 

r FLAke  a  Buttock  of  Beef,  lard  it  with  thick  bacon, 
lay  dices  of  Bacon  and  Beef,  feafoning  with  Salt, 
Pepper,  Cloves,  Onions,  Carrots,  fweet  Bafil 

Thyme,  and  Bay-leaves  \  lay  thefe  over  the  Beef, 
feafoning  both  top  and  bottom  alike,  laying  over 
more  dices  of  Bacon  and  Beef,  then  add  a  bottle 
of  Wine  and  fome  Water  ;  cover  the  kettle,  clodng 
it  down  with  pafte,  and  let  it  (lew  about  ten  hours 
with  a  fire,  both  under  and  over  §>  then  take  off  the 

Fat 
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Far,  and  ferve  it  up  hot  with  a  minced  Sauce  or  Sal- 
picon  over  it.  See  Salpicon . 

rfo  roll  a  Buttock  of  Beef. 

BONE  a  Buttock  of  Beef,  fplit  it  in  two,  lay 
it  on  a  DrefTer,  and  ftretch  it  out  and  lard  it 
it  with  thick  Bacon  well  feafoned. 

Then  mince  together  feme  boiled  Ham,  feafon 
with  Salt,  Pepper,  fine  Spice,  fweet  herbs,  Chib- 
bo],  and  Parfly  ;  adding  crumb  of  bread  boiled 
in  cream,  and  the  yolks  of  three  or  four  Eggs, 
and  then  pound  all  together  in  a  mortar. 

Then  fpread  the  minced  meat  over  the  Beef,  roll 
it  up,  and  tie  it  with  a  tape,  lay  flices  of  Bacon, 
and  Beef,  feafoned  with  Salt,  Pepper,  fine  Spice, 
fweet  Herbs,  Onions,  Carrots,  and  Parfnips,  in 
the  bottom  of  a  Pot  or  Kettle,  then  lay  in  the 
Buttock,  laying  flices  of  Bacon  over  that. 

Cover  the  kettle  clofe,  and  flew  it  for  ten  or 
twelve  hours,  with  Fire  over  and  under  it. 

In  the  mean  time  make  the  following  Sauce. 

Cut  fome  Ham  into  dice,  cut  fome  Mulhrooms 

and  Truffles  fmall,  with  Chibol  and  Parfly.  Tofs 
thefe  up  in  a  little  melted  Bacon,  and  moiflen  with 

fome  good  Gravy. 

When  this  Sauce  is  almoft  done,  take  off  the 
Fat,  thicken  it  with  fome  Cullis  of  Veal  and  Ham, 
and  when  you  are  ready  to  ferve  it  up,  cut  an  An¬ 
chovy  fmall,  and  put  in  it,  and  alfo  a  few  Ca¬ 
pers. 

When  the  Buttock  is  enough  drain  it,  difh  it 
up,  pour  the  Sauce  over  it,  and  ferve  it  up  hot. 


This 
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This  piece  of  Beef  may  be  aifo  ferved  up  with 
a  Ragoo  of  Sweet-breads,  and  Cocks  Combs,  which 
fee. 

To  drefs  a  Rib  of  Beef  a  la  Braife. 

LE  T  the  fhort  Rib  of  Beef  be  the  firft  that  has  the 
mod  Fillet  *,  take  off  the  Fat,  and  lard  it  with 
Fat  Bacon  ;  feafon  with  fine  Spice,  fweet  Herbs, 
Chibbols,  Parfly,  Mufh rooms,  and  Truffles  cut  fmaih 
Then  tie  the  Beef  up  with  Packthread  and  lay  it 
in  the  bottom  of  a  Kettle  with  dices  of  Bacon, 
and  over  thefe  fome  lean  Beef,  beaten  flat,  and 
about  the  thicknefs  of  a  finger. 

Let  the  feafoning  be  Salt,  Pepper,  fine  Spice, 
fweet  Herbs,  Lemon,  and  Bay  leaves,  with  Onions 
and  Carrots.  Then  put  in  the  Beef,  turning  the 
Fillet  towards  the  bottom,  that  it  may  be  the  more 
relifhing  *,  feafon  it  top  and  bottom  alike,  and 
lay  over  it  more  flices  of  Bacon  and  Beef ;  put 
on  the  cover,  clofe  it  with  pafte,  and  let  it  flew 
between  two  Fires,  the  one  under  and  the  other 
over  it. 

While  the  Beef  is  flawing  make  the  following 
Ragoo. 

Tofs  up  Sweetbreads,  Fat,  Livers,  Mufhrooms, 
Truffles,  Afparagus  tops,  and  Artichoke  bottoms, 
in  melted  Bacon,  moiften  them  with  Gravy,  and 
thicken  with  a  good  Cullis  of  Veal  and  Ham. 

When  the  Beef  has  been  ftewed  enough,  take 
it  out,  drain  it,  and  difh  it,  pouring  the  Ragoo 
over  it. 
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To  farce  a  floor t  Rib  of  Beef 

13  OAST  the  Beef  till  it  is  almoft  enough,  then 
**  take  off  the  fledi  in  the  middle,  and  mince  it  with 
middling  Bacon,  Beef  Suer,  fweet  Herbs,  Spice, 
Then  with  this  fluffing,  fluff  the  fhort  rib  between 
the  Skin  and  the  Bone,  fewing  it  up  clofe,  and 
roaft  it  till  it  is  enough,  ferve  it  up  hot  with  a 
Cullis  over  it. 


Brufolles,  the  Italian  way. 


A  K  E  a  dale  Nut  of  Veal  fkin  it,  and  cut  it  in- 


^  to  fmall  dices,  almoft  as  large  as  a  half-crown 
piece,  beat  them  flat,  then  put  them  into  a  flew- pan 
with  half  a  Glafs  of  good  Oil,  and  the  juice  of  a  couple 
of  Lemons,  feafoned  with  Salt,  Pepper,  Onions, 
Garlick,  fine  Spice,  fweet  Herbs  •,  Champignions, 
fweet  Badl,  ParOy  cut  fmall,  and  a  Bay  leaf,  or 
two,  thefe  being  all  put  together  into  a  ftew-pan, 
and  fet  over  a  Fire,  let  them  be  kept  conflantly 
ftirring,  till  they  come  to  be  thoroughly  hot,  then 
take  them  off. 

Put  fome  thin  dices  of  Bacon  and  the  Skin  of 
the  Nut  of  Veal  into  a  fmall  Kettle,  and  place 
therein  your  Brufolles  piece  by  piece  ;  having  thus 
placed  the  Brufolles,  put  in  their  Gravy  with  the 
reft,  and  cover  them  with  dices  of  Bacon  *,  then 
place  the  cover  over  the  Kettle,  and  let  them  flew 
leifurely  with  a  Fire  of  Charcoal,  under  and  over, 
when  all  is  enough,  take  the  dices  of  Bacon  and 
Bay  leaves  out  of  the  flew  pan,  and  take  off  alfo 


the 
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the  Fat,  and  thicken  it  with  a  common  Cullis ; 

ferve  it  up  hot. 

Another  way  with  white  Sauce . 

HAVING  cut  the  Brufolles  as  before  directed,  put 
them  into  a  Stew-Pan  with  Oil,  Salt,  Pepper, 
fine  Spice,  fweet  Herbs,  Parfiy,  green  Onions,  a 
clove  of  Garlick,  Champignions,  and  the  juice  of  a 
Lemon,  all  together  cut  fmall,  fet  it  over  the  fire, 
ftirring  it  now  and  then,  and  ft  re  wing  in  a  dull  of 
Flour,  and  moiflening  with  a  little  Broth,  and  half 
a  Glafs  of  white- Wine  *,  let  it  flew  with  a  gentle 
Fire,  and  when  it  is  enough,  thicken  it  with  yolks 
of  Eggs  and  Cream  having  made  it  relifhing, 
ferve  it  up  hot,, 

Brufolles  made  with  young  Rabbets, 

T7LA  Y  young  Rabbets,  cutting  the  Flefh  into  final! 
*■“  bits,  beating  them  flat  with  a  Cleaver,  then  put 
this  meat  into  a  flew-pan,  feafon  with  Salt,  Pep¬ 
per,  Parfly,  green  Onions  cut  fmall,  fine  Spice, 
fweet  Herbs,  a  bit  of  Garlick,  fome  Bay  leaves, 
Champignions  and  Truffles,  half  a  Glafs  of  White- 
Wine,  and  as  much  good  Oil,  and  the  Juice  of 
a  Lemon. 

Set  the  ilew-pan  on  the  Fire,  flirting  it  now 
and  then,  keeping  it  hot,  then  put  fome  flices  of 
Bacon  into  a  fmall  Kettle,  and  put  the  Brufolles  in 
it,  laying  them  as  flat  as  you  can,  then  cover  them 
with  a  layer  of  Veal  flices.  Then, 

Having 
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Having  broken  the  Bones  of  the  Rabbets,  Jay 
them  over  the  Brufolles,  together  with  fome  Slices 
of  Bacon,  cover  the  Kettle,  and  let  them  flew,  Fire 
under  and  over  ;  when  they  are  enough  take  them 
out,  (train  off  the  Gravy,  and  fkim  off  the  Fat. 

Put  the  Brufolles  into  a  Stew-Pan,  and  having 
taken  the  Fat  clean  off  from  the  Gravy,  put  it  to 
the  Brufolles,  together  with  a  little  Cullis.  Let  it 
be  well  tailed,  and  ferve  it  up  hot. 

¥0  broil  Sheeps  Tongues. 

FIRST  boil  them,  then  put  a  Lump  of  Butter  in 
a  Stew-Pan,  with  green  Onions  and  Parity  cut 
fmall,  then  fplit  the  Tongues,  but  fo  as  not  to  quite 
part  them  in  two,  lay  them  in  a  Stew-Pan,  feafon  wdth 
Salt,  Pepper,  Spice,  and  fweet  Herbs,  and  fet  them 
over  the  Fire  for  a  Moment,  ftrew  over  them  fome 
Crumbs  of  Bread,  and  then  broil  them.  When  they 
are  enough  difh  them  up  with  a  Shalot  Sauce,  and 
ferve  them  up  hot. 

To  roaft  a  Calf’s  Liver, 

Y  E  T  the  Liver  be  one  that  is  fat,  lard  it  with  fine 
Bacon,  then  put  it  on  a  Skewer  or  Skewers, 
and  tie  it  to  the  Spit ;  when  it  is  roafted  enough  difbi 
it  up,  putting  over  it  a  thick  Poivrade,  and  ferve 
it  up  hot, 


D 
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To  drefs  a  Calf’s  Liver  a  la  Braife . 

FIRST  lard  the  Liver  with  thick  Bacon,  and 
flew  it  a  la  Braife  ;  when  enough  take  it  out 
•and  drain  it,  and  difh  it  up,  putting  a  minced  Sauce 
over  it,  or  elfe  a  Ragoo  made  of  Sweetbreads  of 
V eal  and  Champignons,  and  ferve  it  up  hot. 

To  drefs  a  Calf’s  Liver  in  the  Cawl. 

TA  K  E  the  Skin  off  the  Liver,  and  mince  it 
well  with  fat  Bacon  and  a  Piece  of  Beef  Suet ; 
when  it  is  minced,  add  fome  Crumb  of  Bread  boiled 
in  Milk,  feafon  with  Salt,  Pepper,  fine  Spice,  and 
fweet  Herbs  •,  add  alfo  the  Yolks  of  four  or  five 
Eggs,  whipp’d  up  to  a  Snow  ;  then  put  it  into  a 
Stew-Pan,  then  cut  fome  Hog’s  Fat  into  fmall 
fquare  Pieces,  and  put  that  to  the  Calf’s  Liver  ; 
then  lay  very  thin  Slices  of  Bacon  in  the  Stew-Pan, 
and  fpread  in  a  Veal  Cawl,  or  two,  if  one  be  not 
large  enough  ;  mix  a  Glafs  full  of  Calf’s  Blood 
with  the  Liver,  together  with  the  Snow  of  Eggs, 
and  having  mixed  them  well  together,  put  half  of 
it  into  the  Stew-Pan  in  which  the  Veal  Cawl  is; 
and  alfo  a  little  Ragoo  made  of  Sweetbreads  of  Veal 
and  Champignions  ;  then  put  the  other  half  of  the 
'Calf’s  Liver  over  it,  and  cover  it  with  the  reft  of 
the  Cawl ;  and  cover  it  with  fome  Slices  of  Bacon, 
and  let  it  be  baked  in  an  Oven. 

When  it  is  bak’d,  take  it  out  and  fkim  off  the 
Fat,  lay*  a  Difh  over  it  and  turn  it  upfide  down, 
take  out  all  the  Slices  of  Bacon,  and  clear  a- 
way  the  Fat,  then  wipe  the  Border  of  the  Difh 

very 
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very  well,  put  a  little  Cullis  over  it,  and  ferve  it 
up  hot. 

To  drefs  a  'Calf’s  Chaldron. 

THIRST  blanch  the  Chaldron,  and  put  it  into 
a  Kettle,  with  fome  Slices  of  Bacon  and  a  Piece 
of  fait  Pork,  Salt,  Pepper,  fweet  Herbs  and  Onions, 
moiften  it  with  Water  and  flew  it*,  when  enough, 
difh  it,  garnifhing  with  Parfly,  and  fmall  Bits  of  Ba¬ 
con,  and  ferve  it  up  hot. 

Another  called  the  Italian  way. 

DRESS  the  Chaldron  as  before,  take  all  the 
Fat  clean  off,  then  cut  it  into  fmall  Bits,  cut 
fome  green  Onions  fmall,  and  ufe  fome  Champig- 
nions,  put  them  into  a  Stew-Pan,  with  a  Spoonful 
©f  good  Oil,  fet  it  over  the  Fire  j  then  put  in  the 
Chaldron,  moiflening  it  with  a  little  Gravy,  Cullis, 
and  a  Glafs  of  White  Wine,  adding  a  Bit  of  Gar- 
lick,  make  it  palatable,  difh  it  and  ferve  it  hot. 

To  farce  a  Calf’s  Head. 

FI  R  ST  fcald  the  Calf’s  Head  with  the  Skin  on 
it  *  it  having  been  well  cleans’d,  take  out  the 
Bones,  and  take  off  all  the  Skin  *,  then  having  a 
roafted  Fowl,  fkin  it  and  bone  it,  and  lay  the  white 
upon  a  Dreffer,  with  a  few  green  Onions,  and  fome 
Champignions  cut  fmall ;  feafon  with  Salt,  Pepper, 
fweet  Herbs,  and  fine  Spice  ^  blanch’d  Bacon  and  Beef 
Suet,  the  Yolks  of  three  or  four  Eggs,  and  fome 

crumb’d  Bread  foak’d  in  Cream. 

D  2 
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Let  all  thefe  be  well  minced  together  and  pounded 
in  a  Mortar,  and  having  fpread  the  Skin  of  the 
Head  upon  the  Dreffer  with  the  Side  of  the  Ears 
downwards,  and  fpread  over  a  Layer  of  the  farc’d 
Meat ;  add  to  it  a  Ragoo,  of  either  Pigeons, 
Partridges,  or  Quails  *,  cover  the  Ragoo  with  fome 
of  the  fame  farced  Meat,  and  then  wrap  the  Head 
up  fo  that  it  may  appear  whole  •,  and  wrap  up  the 
the  upper  part  with  a  Flank  of  Veal,  and  tie  it 
v/ith  Tape. 

Then  lay  Slices  of  Bacon  and  Beef,  feafoned  with 
Salt,  Pepper,  fine  Spice,  a  few  fweet  Herbs,  dic’d 
Onions,  Carrots,  Parfnips,  green  Lemons  in  Slices, 
whole  green  Onions,  and  bay  Leaves  in  the  Bottom 
of  afizeable  Kettle,  and  then  put  in  the  Calf’s  Head, 
putting  the  fame  feafoning  on  the  Top  as  at  the 
Bottom  ;  laying  Slices  of  Beef  and  Bacon  over  it, 
and  moiften  it  with  either  Broth  or  Water  ;  cover 
the  Kettle  well,  and  flew  it  with  a  Fire  both  under 
and  over  it,  and  when  it  is  enough  take  it  out  and 
drain  it,  take  off  the  Tape,  difh  it,  and  pour  over 
it  a  Ragoo  of  green  Truffles,  or  any  other,  and 
ferve  it  up  hot, 

A  'i. 

To  drefs  a  Calf’s  Head  the  Hanover  way, 

\ 

LE  T  the  Head  be  cut  in  two,  but  let  half  the 
Neck  be  joined  to  it;  let  it  alfo  be  fcalded 
very  white,  take  out  the  Jaw-Bones,  and  let  it  boil 
in  a  Kettle  ;  then  feafon  it  with  Salt,  Pepper,  fweet 
Herbs,  Onions,  and  add  fome  Slices  of  Bacon  and 
Beef,  moiften  it  with  Broth,  then  cover  the  Kettle 
and  fet  it  over  the  Fire,  then  make  a  Ragoo 
with  fome  Sweetbreads  of  Veal,  Champignions,  and 
4  J  Truffles, 
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Truffles ;  and  when  the  Head  is  enough,  difh  it  in  a 
large  Difh,  take  out  the  Bones,  Eyes,  and  Brains ; 
cut  the  Tongue  into  feveral  Bits,  the  Eyes  and  Brains 
into  the  fame  *,  then  difh  up  the  Tongue,  Eyes  and 
Brains,  and  pour  a  Ragoo  over  it,  taking  care  to 
make  it  relifhable. 

Then  take  the  Skin  off  the  Head  and  cover  the 
Ragoo  with  it ;  moiften  it  with  melted  Lard,  and 
ftrew  it  with  Parmefan  ;  then  let  it  be  bak’d  in 
an  Oven,  to  give  it  a  good  light- brown  Colour, 
and  ferve  it  up  hot. 

To  drefs  a  Calf’s  Head  with  forc’d  Meat  another 

way . 

LET  the  Head  be  cut  off  with  half  the  Neck 
joining  to  it,  and  let  it  be  fcalded  very  white, 
and  the  Bones  be  taken  out. 

Then  having  a  Ragoo  made  with  young  Pigeons, 
Sweetbreads  of  Veal,  Cock-Combs,  Champignions, 
and  Truffles,  put  altogether  into  a  Stew-Pan,  adding 
to  it  a  Spoonful  of  Gravy,  and  as  much  Cullis,,  let 
it  boil  for  a  Minute,  take  it  off,  and  fet  it  by  till  it 
is  cold. 

Then  lay  a  Napkin  into  a  Stew-Pan,  and  fpread 
the  Calf’s  Head  over  it,  then  put  in  the  Ragoo  of 
Pigeons,  with  a  little  forc’d  Meat  over  it. 

Sew  up  the  Head,  wrap  it  up  in  the  Napkin, 
and  tie  it  well,  fo  that  it  may  keep  round  like  4 
Ball. 

Then  lay  Slices  of  Bacon,  Beef,  and  Onions,  in 
the  Bottom  of  a  Kettle,  and  put  in  the  Head,  fea- 
foning  with  Salt,  Pepper,  fweet  Herbs,  and  Onions  ■, 
then  cover  the  Head  with  Slices  of  Bacon*  moiften 
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it  •,  cover  the  Kettle,  and  fet  it  a  ftewing  over  a 
gentle  Fire  *,  when  it  is  enough  take  it  out,  drain 
it,  difh  it,  pour  a  Cullis  over  it,  and  ferve  it  up 
hot. 

\ 

*To  drefs  a  Breaft  or  Loin  0/Ve al  a  la  Braife . 

LARD  the  Veal  with  thick  Pieces  of  Bacon, 
feafoned  with  Salt,  Pepper,  Spice,  and  Herbs. 
Lay  Slices  of  Bacon  over  the  Bottom  of  an  oval 
Stew-Pan,  alfo  Slices  of  a  Fillet  of  Veal,  feafoned 
with  Spice,  fweet  Herbs,  Onions  cut  into  Slices, 
alfo  Carrots  cut  into  Slices,  and  a  few  Slices  of 
Lemons  *,  then  lay  in  the  Loin  of  Veal,  the  Kidney 
fide  uppermoft,  with  the  fame  Ingredients  over 
as  well  as  under ;  then  fet  it  a  ftewing  between 
two  Fires,  the  one  over,  and  the  other  under. 

When  it  is  enough  take  it  out  and  drain  it,  difli 
it  with  a  Ragoo  of  Sweetbreads,  Cocks-Combs, 
Truffles,  and  Morels  over  it,  or  with  a  Ragoo  of 
Cucumbers,  Afparagus,  Lettuce,  Peafe,  or  any 
other  Ragoo. 

A  Braife  for  all  forts  of  Butchers  Meat . 

LINE  the  Bottom  of  a  Kettle  with  Slices  of  Ba¬ 
con,  Beef,  and  Onions  then  put  your  Meat 
into  it,  feafoning  with  Salt,  Pepper,  Onions,  Thyme, 
fweet  Bafil,  and  bay  Leaves,  to  which  add  fome 
Carrots  *,  then  cover  thefe  with  more  Slices  of  Beef 
and  Bacon,  and  ftew  it  a  la  Braife ,  i.  e.  with  Fire 
over  it  and  under  it. 

After  the  fame  manner  may  be  drefs’d  Ribs  of 
Beef,  Mutton  Saddles,  and  Loins  of  Mutton,  But¬ 
tocks 
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tocks  of  Beef,  or  any  other  fort  of  coarfe  Meat 
that  is  put  in  Braife. 

A  JVb\te  Braife. 

LINE  your  Kettle  with  Slices  of  Bacon,  Veal 
and  Onions  ;  you  may,  if  you  pleafe,  put  in 
Turkeys  or  Pullets,  and  all  forts  of  white  Meats  •, 
feafoning  them  with  Salt,  Pepper,  Thyme,  fweet 
Bafil,  Garlick,  and  a  Bay  Leaf,  and  then  boil  the 
Meat. 

This  Braife  will  ferve  for  all  forts  of  roll’d  Meat. 

Stewed  Beef. 

U  T  it  into  Pound  Pieces,  and  pafs  it  off 
brown,  or  you  may  wafh  it,  and  flew  it  in 
good  Broth  or  Water  •,  put  in  fome  dic’d  Carrots, 
Turnips,  and  quarter’d  Savoys;  alfo  dic’d  Cab¬ 
bage,  and  whole  Onions  ;  feafon  it  with  Pepper, 
Salt,  Cloves  and  Mace  ;  and  when  all  is  very  ten¬ 
der,  toad  fome  Sippets,  and  ferve  away  ;  you  may 
thicken  with  brown  Butter  and  Flour. 

Hodge-Podge. 

OpAKE  Mutton,  Beef,  Veal,  and  Pork,  and 
cut  them  in  Pound  Pieces  ;  put  as  much  Li¬ 
quor  as  will  cover  them,  and  fkim  it  clean  ;  put  in  a 
Faggot  of  Herbs,  and  fome  dic’d  Carrots,  Turnips, 
and  quarter’d  Savoys,  with  twelve  whole  Onions ; 
put  in  a  Quart  of  Gravy  ;  ftove  all  tender,  Ikim 
it  well,  and  ferve  away  hot. 
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Vermy  Jelly  Soop. 

XT  O  U  muft  have  good  ftrong  white  Broth  made 
of  Veal,  Mutton,  and  a  Fowl;  then  put  into 
your  Pot  a  good  Fowl,  and  as  much  Broth  as  will 
cover  it,  and  put  in  half  a  Pound  of  Vermy  Jel¬ 
ly  ;  (love  it  two  Hours,  put  in  fome  Mace  and 
Salt,  and  a  Pint  of  Gravy  ;  {kirn  it,  and  ferve  away 
hot. 


Beef  a  la  Dole. 

TAKE  a  Rump  or  Buttock  of  Beef,  lard  it  and 
force  it,  then  pafs  it  off  brown  ;  put  in  fome 
Liquor  or  Broth,  and  a  Faggot  of  Herbs ;  feafon 
with  Pepper,  Salt,  Cloves  and  Mace  ;  ftove  it  four 
Hours  very  tender,  and  make  a  Ragoo  of  Morels, 
Truffles,  Muflirooms,  Sweetbreads  and  Palates, 
and  lay  all  over ;  garnifh  with  Pettit-patties,  and 
flick  Atlets  over. 

To  roaft  a  Ham. 

FIRST  cleanfe  it,  and  fet  it  a  foaking  in  Wa¬ 
ter  for  fix  or  feven  Hours,  then  fpit  it,  roaft 
it,  befprinkling,  it  while  roafting,  with  hot  Water. 
When  it  is  almoft  roafted,  drain  the  Water  in  the 
Dripping-Pan,  and  take  off  the  Rind,  and  bafte  it 
with  the  Quantity  of  two  Bottles  of  Spaniftj  Wine  ; 
when  it  is  done,  take  it  off,  difh  it  with  a  thick 
Poivrade  under  it,  and  ferve  it  up  either  hot  or 
cold. 
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To  roaft  a  Ham  the  Dutch  way, 

A  FTER  the  Ham  has  been  cleanfed  and  boil’d 
in  Water  for  three  or  four  Hours,  take  it  out 
and  (tick  it  with  fifty  or  fixty  Cloves,  then  fpit  it 
and  road  it  •,  let  it  have  a  good.  Fire  for  two  or  three 
Hours,  more  or  lefs,  according  to  it’s  Size. 

When  it  is  enough,  ferve  it  up  with  Gravy  Sauce 
under  it,  or  a  thick  Poivrade,  or  with  Muftard, 
Gravy,  and  a  Dafh  of  Vinegar. 

Another  way  of  dr  effing  Slices  of  Ham. 

LET  the  Slices  of  Ham  be  ordered  as  before 
directed  ;  alfo  cut  pretty  thin  Slices  of  a  Fillet 
of  Veal,  but  fomething  larger  than  the  Slices  of 
Ham  ;  beat  them  flat,  and  fpread  them  over  the 
Drefler,  and  feafon  them  with  Parfly,  Mufhroom, 
Truffles  and  Chibbols  fhred,  fome  fweet  Herbs  fhred, 
a  little  Shallot  and  beaten  Pepper. 

Then  having  flipp’d  the  Slices  of  Ham  in  beaten 
Eggs,  lay  them  on  the  Slices  of  Veal,  and  then  lay 
another  Slice  of  Veal  to  cover  the  Ham. 

Then  lay  Slices  of  Bacon  over  the  Bottom  of  a  Stew- 
Pan,  and  lay  the  Slices  of  Ham  upon  them,  covering 
them  again  with  other  Slices  of  Bacon, and  Bay-leaves, 
and  moiften  with  a  Glafs  of  White-Wine,  then  co¬ 
vering  the  Pan,  let  them  flew  gently  with  Fire  both 
under  and  over.  When  the  Slices  of  Ham  are  ready, 
difh  them,  take  away  the  Bacon,  fkim  off*  the  Fat, 
add  the  Juice  of  a  Lemon,  with  a  little  Cullis  and 
Gravy,  and  let  it  flew.  Strain  it  and  pour  it  over 
the  Ham,  and  ferve  it  up  hot, 


Toafts 


42 


T^he  Compleat  City 
Toads  with  Ham. 


CU  T  Slices  of  Ham  of  a  moderate  Thicknefs, 
and  fharp-pointed  at  both  Ends,  lay  them  in 
a  Stew-Pan  with  a  little  melted  Bacon,  cover  the 
Pan,  fet  it  on  a  Stove  over  a  gentle  Fire,  and  let  it 
foak.  When  one  fide  of  the  Ham  is  coloured  turn 
the  Slices,  and  when  they  are  enough  take  them 
out,  and  put  into  the  Pan  thin  Slices  of  Bread,  like 
thofe  of  the  Ham.  When  they  are  fry’d  take  them 
out,  and  put  in  half  a  Spoonful  of  Flour,  which 
moiden  with  Gravy  or  Broth,  and  a  little  of  the 
ordinary  Cuilis,  feafoning  it  with  a  Clove  of  Gar- 
lick,  whole  Chibbols  and  Mufhrooms,  adding  a 
Glafs  of  White-Wine,  and  fome  Slices  of  Lemon. 

When  it  has  dew’d  a  little,  fkim  off  the  Fat  and 
drain  it,  then  put  it  into  the  Stew-Pan  again  with 
the  fry’d  Slices  of  Ham,  and  keep  them  warm. 

When  you  are  ready  to  ferve  it  up,  lay  the  Slices 
of  fry’d  Bread  in  the  Bottom  of  the  Didi,  laying  a 
Slice  of  fry’d  Ham  on  each  Slice  of  Bread,  and 
pour  the  Sauce  over  it,  and  ferve  it  up  hot  for  a 
dainty  Didi. 

Broth  Cakes  that  may  be  carried  abroad  and  preferv’d 

above  a  Tear . 

A  K  E  ten  or  a  dozen  Pound  of  Beef,  put  it 
into  a  glaz’d  Earthen  Pan,  fkim  it,  put  In 
a  Cock  or  an  old  Hen,  and  three  or  four  Pounds  of 
a  Leg  of  Veal,  and  a  Calf’s  Fopt  or  two feafon 
thefe  well  with  whole  white  Pepper,  Cloves  and 
Mace  }•  but  not  too  highly,  keep  all  thefe  a  boiling 

gently 
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gently  for  eight  or  ten  Hours  *,  and  then  ftrain  the 
Broth  thro’  a  Sieve,  or  a  Napkin,  to  extract  all  the 
Gravy  out  of  the  Meat ;  then  take  off  the  Fat,  and 
fet  the  Broth  by  to  fettle  till  the  next  Day,  then  put 
it  into  the  Pot  or  Pan  again,  and  let  it  Hand  to  ftew 
till  it  is  as  thick  as  Syrup. 

Then  put  it  into  an  Earthen  Difh,  and  let  it  dry 
thoroughly  in  an  Oven,  moderately  hot,  or  on  hot 
Cinders  or  Sand. 

Or  inftead  of  an  Earthen  Difn,  you  may  take  Tin 
Patty-Pans,  about  the  Bignefs  of  half  a  Crown. 
The  Preparation  being  {tiff,  take  it  out  of  the  Difh 
or  Patty-Pans,  and  put  it  into  a  Hair  Sieve,  and  fet  it 
in  a  Place  that  is  always  warm  ;  remembring  to  turn 
it  now  and  then  ;  when  it  is  drefs’d,  put  it  into  a 
Tin  Box,  with  Paper  between  every  two  Cakes,  and 
keep  them  in  a  dry  Place. 

When  you  would  ufe  any  of  the  Cakes,  you  muft 
boil  fome  Water,  and  when  it  is  boiling,  put  in  as 
many  of  the  Cakes  as  you  think  proper. 

One  Cake  will  make  a  Porringer  of  Broth. 

Broth  called  Mitonage.' 

FO  R  all  forts  of  Soop  take  Leg  of  Beef,  and  a 
Piece  of  the  Buttock,  or  any  other  part,  it 
does  not  matter  much  *,  fill  the  Pot  half  full  of  Broth, 
if  you  have  any,  and  then  fill  it  up  with  Water, 
feafon  with  Salt,  Pepper,  and  fkim  it  very 
clean  ;  add  Carrots,  Turnips,  and  a  few  Onions, 
ftuck  with  Cloves,  and  a  good  Bunch  of  Celery  *, 
when  it  has  boil’d  fome  time  put  in  a  Fowl,  and  a 
Knuckle  of  Veal  ty’d  round  with  Packthread  ;  do 
not  boil  them  too  much. 
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This  will  be  of  Ufe  to  pat  into  Soops* 

You  may  alfo  add  all  the  Garniture  of  your 

Soops,  as  Celery,  Endive,  Leeks,  Lettuces,  and 
Fowls. 

This  Broth  is  very  good  to  foak  the  Bread  for  ail 
forts  of  Soops,  except  Cabbage,  Turnip,  or  Onion 
Soop,  which  are  diflinguifhed  by  their  different 
Garnitures. 

Phe  moft  ufual  Cull  is  proper  for  all  forts  of  Ragoos, 
and  to  be  over  Fowls,  put  in  Pies  and  Perrin es. 

*  *■  '  f 

J  ■  .  .  ’  V  V  -  v 

A  KE  a  Leg  of  Veal  (if  you  are  to  provide 
^  for  ten  or  a  dozen  Perfons,  or  half  the  Quan¬ 
tity,  if  for  half  the  Number)  and  the  Nut,  or  half 
the  Nut  of  a  Ham,  to  make  it  good. 

Cut  it  into  pieces  of  the  Bignefs  of  your  Fiff, 
lay  them  in  a  Stew-Pan,  and  then  put  in  the  Slices 
of  Ham,  a  Couple  of  Carrots  and  Onions  cut  in 
two,  or  one  Carrot  and  one  Onion  for  half  a  Leg. 
Cover  thefe,  and  let  them  flew  foftly  at  firft,  and 
when  it  begins  to  be  brown  take  off  the  Cover  and 
turn  it,  that  it  may  be  coloured  on  all  Sides,  but  take 
great  Care  that  the  Meat  be  not  burnt ;  when  it  has 
been  brought  to  a  pretty  brown  Colour,  moiften  it 
with  the  Broth  made  of  Beef  or  other  Meat ;  fea- 
fon  the  Cullis  with  a  little  fweet  Bafil,  Cloves  and 
Garlick. 

Pare  a  whole,  or  half  a  Lemon,  cut  it  Into  Slices, 
and  put  it  into  the  Cullis  with  ibme  Mufhrooms. 

Then  having  put  a  good  Lump  of  Butter  into  a 
Stew-Pan,  fet  it  over  a  flow  Fire,  put  into  it  two 
or  three  Handfuls  of  Flour,  according  to  the  Quan¬ 
tity  of  it,  flir  it  with  a  wooden  Ladle,  and  let  it 
take  a  Colour*  If 
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If  your  Cullis  be  pretty  brown  you  muft  put  in  fo 
much  Flour  ^  when  your  Flour  is  brown,  moiften 
it  with  your  Cullis,  then  pour  it  very  foftly  into  the 
Cullis,  keeping  (till  flirring  the  Cullis  with  a  wooden 
Ladle  j  then  let  the  Cullisilew  gently,  and  fldm  off 
the  Fat  j  adding  a  Couple  of  Glades  of  Champaign 
or  other  White-Wine,  taking  Care  to  keep  the 
Cullis  very  thin,  that  the  Fat  may  be  well  taken 
off,  and  that  it  may  be  clarified. 

The  Method  of  clarifying  it  is  as  follows  : 

Put  it  into  a  Stove  that  draws  well,  covering  it 
clofe  *,  and  let  it  boil  without  uncovering  till  it  boils 
over,  then  uncover  it,  and  take  off  all  the  Fat  that 
is  round  the  Stew-Pan  ;  wipe  it  alfo  off  of  the  Co¬ 
ver,  and  cover  it  again,  and  by  thus  doing,  you 
will  have  as  delicious  a  Cullis  as  can  be  made. 

If  your  Cullis  fhould  happen  to  be  too  pale,  and 
you  defire  to  give  it  a  good  Colour,  then  put  a  little 
Sugar  into  a  Silver  Difh,  or  a  Stew-Pan,  with  a 
Drop  of  Water,  and  fet  it  over  a  Stove,  and  let  it 
turn  to  Caramel,  and  moiflen  the  fame  with  a  little 
Broth,  and  then  put  it  into  the  Cullis,  take  off  the 
Fat  with  a  Spoon,  till  the  Cullis  is  of  a  good  Co¬ 
lour  j  but  if  it  be  of  a  Colour  of  itfelf,  the  Caramel 
need  not  be  put  to  it. 

When  the  Cullis  is  finifhed  take  out  the  Meat, 
and  drain  the  Cullis  thro’  a  Sieve,  or  rather  Silk- 
Strainer. 


Another  way  of  making  a  Cullis. 

HA  V I  N  G  cut  your  Veal  in  Pieces,  lay  them 
in  a  Stew-Pan  with  Slices  of  Ham,  a  Couple  of 
Carrots  cut  in  two,  and  a  Couple  of  Onions  *,  fet 

the 
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the  Pan  over  a  gentle  Fire,  cover  it,  and  when  the 
Meat  begins  to  {lick  to  the  Bottom  of  the  Pan,  un¬ 
cover  it,  and  colour  it  all  over,  but  let  it  not  be 
burnt :  Being  thus  done,  moiften  it  with  Broth, 
and  feafon  with  Cloves,  fweet  Herbs,  Slices  of  Le¬ 
mon,  and  Cloves  of  Garlick  •,  mix  a  little  Flour 
with  cold  Broth  or  Water,  and  flrain  the  Flour  off 
into  the  Cullis,  and  by  Degrees  put  more  to  it ;  let 
the  Cullis  flew  gently,  and  when  it  is  well  done, 
if  the  Colour  is  not  deep  enough,  put  Gravy  in  it ; 
take  the  Fat  clean  off,  and  having  made  it  palata¬ 
ble,  and  taken  out  the  Meat,  flrain  off  the  Cullis, 
and  ufe  it  upon  any  Occafion  whatfoever. 

Beef  a  la  Mode  in  Pieces . 

TAKE  a  Buttock,  and  cut  it  in  two  Pound 
Lumps,  lard  them  with  grofs  Lard  feafon’d  ; 
pais  them  off  brown,  and  then  Hove  them  in  as  much 
good  Liquor  or  Broth  as  will  juft  cover  the  Meat ; 
put  in  a  Faggot,  and  feafon  with  Cloves,  Mace, 
Nutmeg  and  Salt  •,  and  when  tender,  fkim  all  well, 
and  fo  ferve  away,  hot  or  cold. 

Amphibia’ s  of  Beef,  Yeal,  or  Mutton, 

HPAKE  two  Necks  or  two  Loins,  and  bone 
-  A  them,  leaving  the  upper  Top  Bones  on  about 
an  Inch  *,  then  lard  one  with  Bacon,  the  other  with 
Parfly  *,  fkewer  them,  and  you  may  either  ftove 
them  or  roaft  them  •,  you  may  fry  fome  Cucum¬ 
bers,  and  (lew  them  after,  and  lay  under  or  make  a 
Sauce  Robert  with  Onions,  Muftard,  Vinegar  and 
Gravy,  and  lay  under  either  ftewed  Celery,  or 
Endive,  as  you  pleafe. 

To 
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To  make  a  Pye  of  Buttock  of  Beef. . 

% 

BONE  your  Buttock  of  Beef,  take  off  the  Fat,  and 
lard  it  with  thick  Bacon  and  Ham  well-feafon’d. 
Make  a  deep  Pye  in  either  a  round  or  oval  Form, 
with  a  Paffe  for  fhort  Cruft  *,  and  lay  over  the  Bot¬ 
tom  of  it  Bacon,  firft  minced,  and  then  pounded. 

Seafon  with  Salt,  Pepper,  fine  Spice,  fweet  Herbs, 
Parfty,  Chibbols,  Mufhrooms,  and  Truffles  ^  then 
put  in  the  Buttock,  feafon’d  with  Salt,  Pepper, 
fine  Spice,  fweet  Herbs,  and  a  little  Garlick  *, 

lay  over  thefe  green  Truffles,  if  you  have  any,  and 
Mufhrooms  freih  or  dry. 

Lay  over  the  whole,  either  fome  good  pounded 
Bacon,  as  you  did  in  the  Bottom,  or  good  Butter, 
and  Slices  of  Veal,  Ham,  and  Bacon,  doing  the  reft 
as  is  faid  before.  Set  the  Pye  into  the  Oven,  and 
let  it  bake  for  ten  Hours. 

When  it  comes  out  of  the  Oven,  take  out  the 
Slices  of  Veal,  Ham,  and  Bacon,  and  take  off  the  Fat. 

Difh  it  up,  putting  into  it  either  fome  Effence  of 
Ham,  with  the  Juice  of  a  Lemon,  or  an  Anchovy 
Sauce,  and  ferve  it  up  either  hot  or  cold. 

To  Collar  Beef. 

/ 

PEN  a  Flank  of  Beef  in  two,  and  beat  it  well 
^  with  a  Cleaver,  fcald  fome  fweet  Almonds, 
and  Piftachoes,  and  boil  a  Dozen  and  a  half,  or  two 
Dozen  of  Eggs  hard  *,  lay  a  Napkin  on  the  Dref- 
fer,  and  fpread  the  Beef  upon  it.  Lay  a  Row  of 
large  Slices  of  Bacon  and  Ham  acrofs  over  the  Beef, 
one  of  Bacon,  and  one  of  the  Yolks  of  hard  Eggs, 
one  of  Ham,  one  of  Piftachoes,  and  one  of  Whites 
of  Eggs,  one  of  Bacon,  one  of  Piftachoes,  one  of 

Almonds, 
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Almonds,  one  of  the  Yolks  of  hard  Eggs,  and  fo 
proceed  till  you  have  covered  the  Flank  of  Beef  all 
over,  then  feafon  with  Salt,  pounded  Pepper,  fine 
Spice,  fweet  Herbs,  and  a  Couple  of  Heads  of 
Garlick  bruis’d,  and  itrew’d  over  from  one  end 
to  the  other,  together  with  a  Dull  of  Flour. 

Then  roll  it  up  in  the  Place  where  you  put  the 
firft  Yolks  of  Eggs,  fo  that  the  Eggs  be  in  the  very 
middle  of  the  rolled  Meat  *,  then  roll  it  up  in  a 
Napkin  as  tight  as  you  can,  always  keeping  the 
two  Ends  faft,  which  are  to  be  tied  very  tight  with 
Packthread. 

Stew  the  Beef  a  la-  Braife ,  i.  e.  with  a  Fire  over 
and  under  it.  This  may  be  ferv’d  up,  either  whole 
or  in  Slices. 

Melon  Soop  Sweet . 

\T  OU  mud  have  two  good  Melons,  cut  the  In- 
fide  into  fmall  Dice,  then  pafs  them  off  in  But¬ 
ter  of  a  Gold  Colour  ;  put  in  half  a  handful  of  Flour, 
then  put  in  two  Quarts  of  Cream,  feafon  with  Sugar, 
;and  ftir  it  about  gently,  and  when  it  is  as  thick  as 

Cream,  garni Ih  with  Savoy  Bilkets,  and  Melon 
flic’d. 


Lambs  Stones  the  Italian  way. 

J 

CKIN  them,  cut  them  in  pieces,  and  put  them 
^  *  into  a  Stew-Pan,  with  fome  Salt,  Pepper,  Parfiy, 
Slices  of  Onion,  Cloves,  Vinegar,  and  a  little  Broth. 
Let  them  lie  in  this  Marinade,  take  them  out  and 
drain  them  *,  dip  the  Lambs  Stones  in  beaten  Eggs, 
and  flrew  them  over  with  Crumbs  of  Bread.  Fry 
them,  and  ferve  them  up  hot  with  fry’d  Parfiy. 

•  •  To 
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To  f?noak  Neats  Tongues, 

C  AL  T  them  the  fame  way  you  do  Hogs 
^  Tongues  ;  but  do  not  fcald  them,  but  only  foak 
diem  in  Water,  and  cut  off  the  Roots  Ends,  drain 
them,  fait  them,  and  let  them  lie  in  the  Brine  for 
three  or  four  Days,  then  hang  them  up  to  fmoak  till 
dry. 

To  drefs  Neats  Tongues. 

13  OIL  the  Tongue  with  a  little  Salt  and  a  Bunch 
of  fweet  Herbs,  and  the  thick  End  being  cut 
off,  fkin  it  and  lard  it,  then  fpit  it,  roaft  it  and 
bafte  it  with  Butter,  Salt,  Pepper,  and  Vinegar, 
When  it  is  enough  cut  it  in  Slices,  and  ftew  them  a 
Minute  in  a  Remolade  made  with  Anchovies,  Ca¬ 
pers,  Parfly,  and  Chibbols  cut  fmall  fome  Beef 
Gravy,  Salt,  Pepper,  Rocambole,  and  a  little  Vine¬ 
gar,  and  ferve  it  up  hot. 

Another  way. 

TT3RE  SS  the  Neats  Tongue  a  la  Braife ,  lard  it 
with  fine  Bacon,  fpit  it  and  roaft  it,  when  it 
is  enough  difh  it  up,  pouring  over  it  a  thick  Pep¬ 
per  Sauce,  or  a  fweet  Sauce. 

Another  way . 

LA  Y  the  Neats  Tongue  on  the  Fire,  take  off 
the  Skin,  and  lard  it  acrofs  with  thick  Bacon, 
then  ftew  it  a  la  Braife when  it  is  enough  take  it 
out,  cut  it  in  two,  but  not  quite  off-,  difh  it  up  with 
a,  minced  Sauce,  or  an  Anchovy  Sauce  over  it. 

#  D  A  Neats 
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A  Neats  Tongue  may  alfo  be  ftrew’d  with 
Crumbs  of  Bread,  broil’d  and  ferv’d  up  with  a  Re¬ 
mo  lade  under  it. 

A  Neats  Tongue  may  alfo  be  cut  into  thin  Slices, 
put  in  a  Difh  with  a  minced  Sauce,  or  a  little  Cul- 
lis,  with  an  Anchovy  cut  fmall  over  it,  and  ferved 
up  hot. 

To  drefs  Sheeps  Tongues  in  Ragoo. 

"OUT  Veal  Sweetbreads,  Champignons,  and 
-*•  Truffles  into  a  Stew-Pan  *,  then  put  in  of  Gravy 
and  Cullis  each  a  Spoonful,  boil  all  together,  then 
take  fmall  Sheeps  Tongues,  open  and  flit  them  in 
two,  and  let  them  foak  foftly  with  the  reft ;  then 
add  fome  Artichoke  Bottoms,  and  make  it  reliffling 
and  palatable ;  add  a  little  Lemon  Juice,  difh  them 
and  ferve  them  up  hot. 

Ox  Head  flewed ,  or  forc'd  and  collared ,  hot  or  cold * 

YO  U  mull  bone  your  Cheeks,  and  foak  them 
^twelve  Hours  in  lukewarm  Water ;  then  take 
them  out  and  wipe  them  dry  with  a  Cloth,  and  cut 
them  fquare,  waffling  the  infide  over  with  Yolks 
of  Eggs j  then  feafon  them  with  Pepper,  Salt, 
Cloves  and  Mace,  and  chop  fome  Parfly,  Thyme, 
Sage,  and  Onions,  two  Handfuls  together,  and  flrrew 
all  over  your  two  Cheeks  as  thick  as  a  Crown- 
piece  •,  then  roll  it  up  very  tight  and  tie  it  with 
Packthread,  and  you  may  either  boil  or  bake  it, 
and  ferve  it  either  hot  or  cold. 


Beef 
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Beef  Olives . 

U  T  a  Rump  of  Beef  into  long  Steaks,  cut 
them  fquare,  and  wafli  them  with  an  Egg  and 
feafon  them  ;  lay  on  fome  Force-Meat,  and  roll 
and  tie  them  up  fall,  and  either  road:  them  or  Hove 
them  tender  $  fauce  them  with  Shallots,  Gravy  and 
Vinegar. 

Beef  Scarlet, 

HP  AK  E  a  Brisket  Piece  of  Beef  and  rub  all  over 
^  half  a  Pound  of  Bay  Salt,  and  a  little  white 
Salt  mixt  with  it ;  then  lay  it  in  an  Earthen  Pan  or 
Pot ;  turn  it  every  Day,  and  in  four  Days  it  will  be 
red  ;  then  boil  it  four  Hours  very  tender,  and  ferve 
it  with  Savoys,  or  any  kind  of  Greens,  or  without, 
with  pick’d  raw  Parfly  all  round. 

Ox  Tongues  and  Udders  ;  roaft  the  Udders  forced, 

YOU  mud:  firft  boil  off  your  Tongues  and  your 
Udders,  then  make  a  good  Force-Meat  with 
Veal ;  and  as  for  your  Tongues  you  mud:  lard  them, 
and  your  Udders  you  mud:  raife  the  Infide,  and  fill 
them  with  Force-Meat,  walking  the  Infide  with  the 
Yolk  of  an  Egg  ;  then  tie  the  Ends  clofe,  and  fpit 
them  and  roaft  them  ;  make  a  Sauce  with  Syrup  of 
Claret  or  Gravy  *,  you  may  draw  the  Udders  a  Top 
with  Lemon-Peel  and  Thyme. 

Sheeps  Tongues,  &c.  and  Chickens. 

V7  OUR  Tongues  muff  be  final!,  twelve  will 
make  a  Difli  with  three  Chickens ,  they  muff 
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be  Sheeps,  or  Stags,  or  Hogs  Tongues ;  and 
in  a  red  Pickle,  the  fame  as  for  Hams ;  then  lay 
Greens  betwixt  every  longue  ;  as  Spinach,  French 
Beans  and  Savoys,  Carrots,  Turnips,  and  Colli- 
flowers ;  fo  ferve  your  Chickens  in  the  middle  5 
fauce  with  melted  Butter,  and  ferve  away. 

Tongues  Comport . 

TAKE  twelve  fmall  Tongues,  Calves  or  Sheeps, 
and  boil  them  off  tender,  and  fkim  them  ; 
then  lard  the  half  of  them  very  well,  and  make  a 
clear  Amber  coloured  Cullis,  and  put  in  yOur 
Tongues ;  ftove  them  half  an  Flour,  then  fkim  off 
the  Fat  ;  fqueeze  in  an  Orange,  and  ferve  them  in 
your  Cullis  as  thick  as  Cream,  fo  ferve  away. 

Ox  Tongues  a  la  Mode . 

*TP  A  KE  large  Ox  Tongues  and  boil  them  ten- 
der  ;  then  blanch  them  and  take  the  Skin  off, 
and  lard  them  on  both  Sides,  leaving  the  Middle  1 
then  brown  them  off,  and  ftove  them  one  Hour  in 
good  Gravy  and  Broth  j  feafon  with  Spice  and  a 
Faggot  of  Herbs,  and  put  in  fome  Morelles,  Truf¬ 
fles,  Mufhrooms,  Sweetbreads,  and  Artichoke  Bot¬ 
toms  ;  then  fkim  off  the  Fat,  and  ferve  them  either 
hot  or  cold. 


Sheeps  Rumps  with  Rice. 

|f^Leanfe  the  Rumps  well,  blanch  them,  and  fet 
them  a  ftewing  in  a  good  Rraife ,  and  when 
they  are  enough  take  them  out,  let  them  cool 5  then 
having  put  fome  well  walk’d  and  pick’d  Rice,  put 
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it  in  a  little  Pot  with  fome  good  Fat  Broth,  with 
Salt,  Pepper,  and  an  Onion  ftuck  with  Cloves ;  fee 
that  it  be  well  feafoned  and  very  thick,  and  when  it 
is  done  fet  it  by  to  cool ;  then  lay  the  Rumps, 
and  round  them  the  Rice,  as  neatly  as  you  can, 
do  them  round  in  Eggs,  and  Crumbs  of  Bread 
over  them  ;  and  when  they  are  all  done,  take  a 
Frying-Pan  with  fome  Hog’s  Lard,  fet  it  over  a 
Stove,  and  when  the  Fat  is  very  hot,  put  the  Rumps 
in  a  Frying,  make  them  of  a  good  Colour,  and  difh 
them  up  with  fry’d  Parfly  round. 

Sheeps  Rumps  frfd  with  forc'd  Meat  round  them . 

ITT  I R  S  T  Few  the  Rumps  in  a  Braife ,  then  take 
off  the  Fat,  and  put  round  them  fome  good 
forc’d  Meat,  and  dip  them  in  Eggs,  and  do  them 
over  with  Crumbs  of  Bread,  and  after  that  fry  them 
in  good  Hogs  Lard,  with  fry’d  Parfly  round  them, 
and  ferve  them  up  hot. 

Or  they  may  be  done  without  Forc’d  Meat,  being 
done  in  a  good  Braife ;  being  dipt  when  cold  in 
Eggs,  and  Crumbs  of  Bread  put  over  them,  and 
then  fry’d,  difh  them  up,  and  garnifh  with  fry’d 
Parfly. 

Scotch  Collops  Brown * 

TAKEa  Fillet  of  Veal,  cut  it  in  thin  Collops, 
and  hack  them  well ;  feafon  them  with  Nut¬ 
meg,  Pepper  and  Salt,  then  fry  them  off  quick  and 
brown  *,  then  brown  off*  a  Piece  of  Butter  Gold  Co¬ 
lour,  thicken’d  with  Flower,  and  put  in  fome  good 
clear  Gravy  }  then  put  in  fome  Mufhrooms,  Mo- 
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relies,  Truffles,  and  Force-Meat  Balls,  with  Sweet¬ 
breads  dic’d  *,  fqueeze  in  an  Orange  or  Lemon  5 
tofs  up  your  Collops  quick  and  thick,  fo  ferve. 


White  Collops, 


YOU  muft  cut  them  fmall,  and  hack  them 
well  *,  feafon  with  Nutmeg  and  Salt,  and  pafs 
them  quick  of  a  pale  Colour  in  a  fmall  Bit  of  But¬ 
ter  ;  then  fqueeze  in  a  Lemon  j  put  in  half  a  Pint 
of  Cream,  and  the  Yolks  of  four  Eggs  *,  tofs  them 
up  thick,  and  ferve  away  quick. 


Venifon  in  Blood . 


OUR  Shoulder,  Neck  or  Bread,  mud  be 


boned,  lay  it  in  feafoned  Blood  twelve  Hours, 
as  you  find  for  Mutton  in  Blood  ;  then  roll  up  your 
Neck  or  Bread  with  fome  of  the  fet  Blood  and 
fweet  Herbs,  and  road  it,  or  dove  it  gently  in  good 
Broth  and  Gravy,  with  Shallots  and  Claret,  fo  ferve 
away  hot. 

‘To  drefs  a  Haunch  of  Venifon. 

LARD  the  Haunch  with  thick  Bacon,  feafon 
with  Salt,  Pepper,  fine  Spices,  fweet  Herbs, 
Parfly,  and  Chibbol,  cut  fmall ;  pickle  it  with  Vine¬ 
gar,  Salt,  Pepper,  Onions,  Sprigs  of  Parfly,  fweet 
Bafil,  Thyme,  and  Bay  Leaves  :  When  it  is  pickled 
enough  fpit  it,  and  bade  it  with  the  Pickle  ;  when 
it  is  enough,  difh  it  with  Pepper  and  Vinegar,  thick 
Sauce,  and  ferve  it  up. 
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TAKE  a  Loin  of  Venifon,  lard  it  with  thick 
Bacon,  feafon  with  Salt,  Pepper,  Nutmeg, 
and  pounded  Cloves,  foak  it  for  three  or  four  Hours 
in  White  Wine  with  Verjuice,  Salt,  a  Bunch  of 
fweet  Herbs,  a  green  Lemon,  and  three  or  four  Bay 
Leaves.  When  it  is  pickled  fpit  it,  roaft  it  at  a 
moderate  Fire,  and  bafte  it  with  the  Pickle  *,  when 
it  is  enough  put  a  good  Cullis  into  the  Dripping- 
Pan  to  thicken  the  Sauce  *,  add  to  it  Capers,  Vine¬ 
gar,  Lemon  Juice5  and  White  Pepper. 


Venifon  another  way. 


LARD  the  Venifon  with  fine  Bacon,  put  Paper 
round  it,  roaft  it,  and  ferve  it  up  with  a  Sauce 
under  it,  made  with  good  Cullis,  Gravy  of  Ham, 
Capers,  Anchovies,  a  little  Vinegar,  Salt,  and  Pep¬ 


per. 


Another  way  in  a  Ragoo. 


ARD  the  Venifon  as  before,  feafon  with  Salt 


,JLj  and  Pepper,  and  ftew  it  in  Broth,  or  hot 
Water,  in  which  is  two  or  three  Glafies  of  White 
Wine,  the  whole  being  feafoned  with  Salt,  a  Bunch 
of  fweet  Herbs,  three  or  four  Bay  Leaves,  and  fome 
Slices  of  green  Lemon ;  when  it  is  enough,  thicken 
the  Sauce  with  a  good  Cullis,  ferve  it  up  with  Ca¬ 
pers  and  Lemon  Juice  over  it. 
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"  .  Venifon  in  Avet . 

CUT  the  Venifon  into  Pieces  about  the  Size  of 
the  Shoulder  of  a  Hare,  and  lard  them  with 
thick  Bacon,  feafoned  with  Salt  and  Pepper  ^  then 
put  them  into  a  Pot  with  Broth,  White  Wine, 
a  Bunch  of  fweet  Herbs,  Salt,  Pepper,  Nutmeg, 
Bay  Leaves,  and  Slices  of  green  Lemon,  flew  it 
well,  thicken  the  Sauce  with  Cullis,  and  a  little 
Vinegar,  and  ferve  it  up* 

!■_ 

Mutton  (a  Shoulder)  in  Blood „ 

YO  U  muft  kill  a  Sheep,  or  Lamb,  or  Calf,  and 
mix  fome  Blood  with  Salt,  Birring  it  about ;  then 
lay  your  Mutton  in  this  Blood ;  feafon  with  W  in¬ 
ter  Savory,  Sweet  Marjoram  and  Thyme  ^  then  chop 
a  little  Suet  fmall,  and  ftir  it  all  on  the  Fire  until 
thick  ;  then  fpit  your  Mutton  and  cover  it  all  over 
with  a  Caul,  fo  road  it  well, 

Venifon  Pally, 

FIRST  bone  the  Venifon,  then  lard  it  with 
thick  Bacon,  pickle  it  pretty  well  at  lead  a 
whole  Day,  and  afterwards  drain  it  in  a  Napkin, 
then  make  the  Pie  with  fome  thick  Palte,  in  what 
Shape  you  pleafe ;  and  cover  the  Bottom  either 
with  a  Stuffing  (if  you  have  any)  or  with  Bacon  and 
Beef  Suet  pounded  together ;  feafon  it,  and  then 
place  your  Meat,  likewife  feafoned  as  it  Ihould  be  , 
adding  fome  Bay  Leaves,  fweet  Bafil,  and  fine 
Spice  •,  lay  over  them  Butter  or  Bacon,  with  Beef 
Suet  pounded  together  ,  cover  the  whole  with 

Slices 
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Slices  of  Bacon  and  cover  the  Pie  *,  let  it  bake  for 
about  five  Hours,  and  ferve  it  up. 

T o  drefs  a  hind  Saddle  of  Mutton  in  fur  tout. 

ROAST  the  Mutton,  take  off*  the  Meat  from 
the  Fillets .  and  Legs,  take  away  all  the 
Nerves  and  Skins,  and  chop  the  Meat  with  fome 
fat  Bacon,  Beef  Suet  blanch’d.  Crumbs  of  Bread 
fteep’d  in  Milk  or  Cream,  the  Yolks  of  fix  Eggs  *, 
feafon  with  Salt,  Pepper,  fweet  Herbs,  Spices,  and 
green  Onions,  all  well  pounded  in  a  Mortar :  Lay 
fome  of  this  forc’d  Meat  over  the  Saddle,  and  place 
in  the  Middle  a  good  Ragoo  of  Sweetbreads  and 
Pigeons,  or  Fillets  of  Fowls,  or  fome  other  thing 
that  you  fhall  judge  proper,  and  put  over  the  reft 
of  the  forc’d  Meat,  as  neatly  as  may  be  j  then  rub 
it  over  with  an  Egg  and  Crumbs  of  Bread,  and  fet 
it  in  an  Oven,  and  when  it  comes  out,  pour  over  it 
fuch  a  Cullis  as  you  fhall  judge  proper. 


A  Leg  of  Mutton  a  la  Braife . 

A  R  D  the  Mutton  with  large  Slips  of  Bacon 
J  well  feafoned,  then  tie  it  with  Packthread, 


and  having  laid  Bards  of  Bacon  and  Slices  of  Beef 
well  feafoned,  with  Salt,  Pepper,  Spices,  and 
fweet  Herbs  at  the  Bottom  of  a  Pot,  lay  in  the 
Mutton,  covering  it  with  the  fame  Ingredients ;  co¬ 
ver  the  Pot  clofe,  having  firft  put  in  fome  Broth 
and  a  Pint  of  White  Wine,  and  flew  it  with  Fire 
under  and  over  *,  when  it  is  enough  take  it  out 
and  dry  it  well,  and  pour  over  it  a  Ragoo  of  Sweet¬ 
breads,  or  fome  other,  having  dilh’d  it,  ferve  it 
up  hot  To 
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fT o  drefs  a  Leg  of  Mutton  another  way  t 

LE  T  the  Mutton  be  well  mortified  and  beaten 
\  flat,  then  put  it  into  a  Pot,  feafon  with  Salt, 
Pepper,  Cloves,  Spices,  and  fweet  Herbs,  Slices  of 
Bacon,  a  Bottle  of  Wine,  and  boil  it ;  when  it  is 
enough  take  it  up,  drain  it,  difh  it,  and  pour  over 
it  an  Italian  Sauce,  and  ferve  it  up  hot. 

A  Shoulder  of  Mutton  with  a  Ragoo  of 

A  K  E  out  the  Blade-Bone  neatly,  and  in  the 


place  of  it  put  a  Ragoo  of  Sweetbreads,  with 


Mufhrooms,  Truffles,  and  Cocks- Combs,  well 
feafoned,  but  when  done,  let  it  be  cold  before  it  is 
put  in,  and  take  care  to  fow  it  up  tight,  that  it 
may  keep  in  it’s  natural  Form  *,  lay  a  Stew-Pan 
with  Bards  of  Bacon,  Slices  of  Veal  and  Ham, 
feafon  with  Salt,  Pepper,  Spices,  fweet  Herbs, 
Thyme,  Parfly,  and  Onions ;  add  to  it  a  Ladleful 
of  Broth,  and  let  it  flew  a  la  Braife ,  i.  e.  with  a 
Fire  under  and  over. 


Cut  Turneps  into  what  Shapes  you  pleafe,  and 
blanch  them  in  boiling  Water,  then  drain  and 
drain  them  well,  and  put  them  in  a  good  Cullis, 
and  flewr  them  enough. 


The  Shoulder  of  Mutton  being  taken  out  of  the 
Braife,  drain  it  well  from  the  Fat,  difh  it  up,  and 
pour  the  Ragoo  of  Turneps  over  it,  and  ferve  it 
up  hot* 


A  Neck 
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yf  Neck  of  Mutton  with  Par  fly, 

¥3  ARE  the  Mutton  neatly,  take  off  the  Bones 
■*-  from  the  Fillet,  then  lard  it  with  Parfly,  and 

fpit  it  and  roaft  it,  difh  it,  and  ferve  it  with  Shallot 
Sauce,  or  ftew’d  Endive. 

A  Neck  of  Mutton  larded  and  glaz'd, 

A  K  E  out  the  Bones  from  the  Fillet,  and  cut 
JL  the  Ribs  fhort,  flatting  them  with  a  Cleaver, 
then  lard  the  Fillet  neatly,  and  put  it  into  a  Stew- 
Pan  with  a  Slice  of  Ham  and  Veal,  with  Onions, 
Cloves,  fweet  Herbs,  and  fome  good  Broth ;  let  it 
boil,  when  enough,  take  it  out  and  ftrain  the  Broth 
into  a  Stew-Pan,  take  off  all  the  Fat,  fet  the  Broth 
over  the  Fire  to  confume  to  a  Glofs,  then  put  in 
the  Mutton  to  take  a  Colour,  and  difh  it  up  with 
ftew’d  Endive  under  it,  or  what  elfe  you  pleafe. 

Mutton  Collops. 

f  ET  the  Mutton  be  well  mortified,  that  is, 
ftale,  but  fweet,  take  off  the  Skin,  and  take 
out  the  Sinews,  and  cut  it  fmall  and  thin,  about  the 
Size  of  a  Crown-Piece,  enough  fbr  the  Difh  you 
intend  ;  lay  the  Collops  in  the  Stew-Pan  with  But¬ 
ter  ;  ftrew  over  them  Salt,  Spices,  Parfly,  and 
green  Onions,  chopp’d  very  fmall  •,  fome  Truffles 
and  Mufhrooms  *,  let  them  be  done  over  a  brifk 
Fire,  and  ftir  them  with  a  Spoon,  and  when  they 
are  enough,  drefs  them  in  the  difh  they  are  to  be 
ferv’d  in ;  then  put  a  little  Cullis  and  Gravy  into 
the  Pan  with  a  Rocambole  >  let  it  juft  boil  up  and 

thicken 
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thicken  a  little,  then  add  the  juice  of  a  Lemon  ; 
pour  it  over  the  Lollops,  and  ferve  them  up  hot. 

A  Leg  of  Mutton  larded  a  la  Braife,  with  a  Ragoo 

of  Chefnuts 

JR*'  I  R  S  T  flein  the  Mutton,  and  lard  it  with 
^  Bacon  and  Ham  through  and  through  ;  but 
let  the  Ham  and  Bacon  be  well  feafoned  *  tie  it 
up,  and  flew  it  a  la  Braife :  Then  having  roafled 
Chefnuts,  and  taken  off  the  Shells  and  Skins  very 
clean,  oput  them  into  fome  good  Cullis  of  Veal 
and  Ham,  fetting  them  over  a  gentle  fire  ;  and 
when  they  begin  to  be  foft,  if  they  are  well  relidi- 
ed,  put  them  over  the  Mutton,  and  ferve  them  up 
hot. 

Scotch  Collops  of  Yeah 

l%y¥  A  K  E  fome  Forc’d-meat  of  Veal,  pretty 
^ -*■  thick  ;  them  make  of  it  fmall  Balls,  and 
fry  them  to  bring  them  to  a  good  Colour,  and  lay 
them  by  till  you  are  ready  to  ferve  them  up. 

Take  a  Nut  of  Veal,  take  off  the  Skin,  and 
having  cut  it  into  Bits,  as  fmall  as  the  End  of  one’s 
Thumb,  and  beat  them  flat ;  rub  the  Infide  of  a 
Stew-pan  with  Butter,  and  lay  your  Collops  in 
it  *,  and  drew  over  them  (lightly,  with  Parfly,  green 
Onions  cut  fmall,  a  Rocambole  bruifed.  Salt  and 
Pepper  :  When  they  are  ready  to  be  ferv’d  up,  fet 
them  on  a  Stove  over  a  brifk  Fire,  and  give  them 
two  or  three  toffes  ;  and  when  you  find  they  begin 
to  flick  to  the  Pan,  and  are  near  enough,  keep 
flirring  them  lead  they  burn,  then  difh  them,  and 

v  put 
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put  in  the  fame  Stew-Pan  a  Duft  of  Flower,  a  little 
Gravy  or  Broth,  and  put  it  into  your  Balls,  and 
let  them  flew  a  Minute  or  two,  and  pour  them 
over  the  Collops  with  the  Juice  of  a  Lemon  ;  make 
it  relifhing,  and  ferve  it  up  hot. 

Scotch  Collops  of  Mutton. 

HAYING  a  Leg  of  Mutton,  take  out  the 
Piece  call’d  the  Pope’s  Eye  ;  take  off  all 
the  Skin,  then  cut  the  Pope’s  Eye,  and  all  the 
tender  Part,  into  fmall  Bits  of  the  Bignefs  of  the 
End  of  one’s  Thumb,  flattening  them  as  much  as 
you  can ;  then  having  rubb’d  the  Inflde  of  a  Stew- 
Pan  all  over  with  Butter,  put  in  the  Collops,  feafon- 
ing  them  with  Salt,  by  ilrewing  lightly  on  them 
pounded  Pepper,  Parfley,  green  Onions,  a  Rocam¬ 
bole  bruifed  and  cut  fmall. 

When  they  are  ready  to  be  ferv’d  up,  fet  them 
on  a  Stove  over  a  quick  Fire,  keeping  continually 
ftirring  them,  left  the  Collops  fnould  burn ;  tofs 
them  up  three  or  four  times  after  this  Manner,  and 
then  difh  them  :  Put  a  little  Gravy,  a  little  Ham, 
Eflence  and  Juice  of  a  Lemon  into  a  Stew-Pan, 
taking  Care  to  make  the  Sauce  relifhing,  and  pour 
this  over  the  Collops  ;  then  ferve  them  up  hot. 

Collops  of  all  forts  of  Meat  may  be  drefs’d  in 
the  fame  Manner. 


To  Lard  and  Glaze  a  Leg  of  Mutton. 

BREAK  the  Bone  of  the  Leg,  and  flat  it  a 
little  ;  take  off  the  top  Skin,  and  lard  it  with 

fmall  Bacon,  and  tie  it  with  Packthread  that  it 

may 
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may  not  break  in  the  taking  out ;  cover  the  Bot¬ 
tom  of  a  Pot  or  Stew-Pan  with  Bards  of  Bacon* 
the  Skin  and  Parings  of  the  Leg,  a  Slice  or  two  of 
Veal,  feafoning  with  Salt,  Pepper,  Cloves,  fweet 
Herbs,  and  Onions,  wet  it  either  with  Water  or 
Broth,  and  fet  it  on  the  Fire  j  and  when  it  is  done 
make  the  following  Glaze  : 

Set  on  the  Fire  Slices  of  Veal,  Ham,  and  Onions 
that  have  been  well  boiled  and  ftrained  ;  take  off 
the  Fat,  and  let  it  boil  and  confume  till  it  comes 
to  a  Glaze  ;  then  lay  the  larded  Side  of  the  Mut¬ 
ton  in  the  Glaze  ;  difh  and  ferve  it  with  a  Ragoo 
of  Cucumbers  or  others  according  to  the  Seafon. 

Another  Way  to  drefs  a  Leg  of  Mutton, 

T5  R  E  A  K  the  Bone,  flat  it,  take  off  the  Skin, 
^  and  lard  it  with  fine  Bacon  *,  make  a  fine  fluf¬ 
fing  of  fweet  Herbs,  and  fluff  it,  then  fpit  it, 
putting  Paper  over  the  Bacon  ;  when  it  is  enough, 
difh  it  with  Effence  of  Ham  and  Juice  of  Orange, 
and  ferve  it  up  hot. 


To  drefs  a  hind  Saddle  of  Mutton. 

np  A  K  E  two  hind  Quarters  of  Mutton,  cut  off 
-*•  the  two  Knuckles,  that  it  may  be  laid  even 
in  the  Difh  *,  then  take  off  the  Skin  as  neatly,  and 
as  far  as  you  can  towards  the  Rump,  without  quite 
taking  it  off  or  breaking  it :  Then  take  fome  lean 
Ham,  Mufhrooms,  Truffles,  Parfly,  green  Onions, 
Thyme,  fweet  Herbs,  Salt,  Pepper,  and  Spices, 
well  chopp’d  together,  and  ftrew  it  over  the  Mut¬ 
ton  where  the  Skin  is  taken  off  $  then  put  the  Skin 

2  neatly 
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neatly  over  it,  and  wrap  it  over  with  Paper  well 
buttered,  and  tie  it  up  and  put  it  to  roafl ;  and  when 
it  is  roafled,  take  off  the  Paper,  and  ftrew  over 
fome  crumbs  of  Bread  ;  and  when  it  is  well  co¬ 
loured,  take  it  off  the  Spit,  difh  it  up,  and  put 
under  it  an  Effence  of  Ham,  or  a  Shallot  Sauce, 
and  ferve  it  up  hot. 


Veal  ftoved  whole . 

TA  K  E  a  Fillet  of  Veal,  fluff  it,  lard  it,  and 
half  roafl  it }  then  flove  it  gently  in  good 
Broth  and  Gravy  till  tender,  two  Hours  will  do 
it ;  then  make  a  Ragoo  of  Sweetbreads  and  Mufh- 
rooms,  tofs  them  up  with  the  Yolks  of  Eggs  and 
Cream,  and  the  Juice  of  an  Orange,  and  lay 
over  it. 

A  jugg’d  Knuckle  of  Veal, 

YOU  muff  have  a  Pewter  one  made  with  a 
fkrew,  or  you  may  do  it  with  an  earthen  one  ; 
put  in  it  a  Knuckle  of  Veal,  and  a  bit  of  Beef, 
with  two  or  three  Heads  of  Endive  or  Celery, 
two  or  three  Onions  whole,  and  a  Blade  of  Mace3 
half  a  Pint  of  Water,  and  a  Faggot  of  Thyme 
and  Parfley,  with  Pepper  and  Salt ;  then  cover  it 
clofe  and  boil  it  in  a  Pot  or  Copper  three  Hours  ; 
then  take  it  out  and  difh  it  up  ;  take  out  the  Fag¬ 
got  of  fweet  Herbs*  fo  ferve  away  hot. 


Veal 
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Veal  Cutlets  larded. 

■  -  U  *  -V  l  . 

^TP  A  K  E  a  Neck  of  Veal,  cut  it  into  Bones, 
-*■  and  lard  one  Side,  and  fry  them  off  quick  ; 
then  thicken  a  Piece  of  Butter  with  a  little  Flour 
and  an  whole  Onion  ;  put  in  fome  good  Gravy, 
as  much  as  will  juft  cover  them,  and  a  few  frefh 
Mufti  rooms  and  Force-meat  Balls  ;  ftove  them 
tender,  fkim  off  the  Fat,  and  fqueeze  in  a  Lemon  1 
feafon  them  and  ferve  away, 

*¥0  make  a  Grenade  of  Veal. 

TAKE  the  Skin  off  from  fome  Nuts  of  Veal, 
and  cut  them  in  very  thin  Slices,  of  the 
Length  and  Bignefs  of  your  Nuts,  and  beating 
them  with  the  Flat  of  the  Cleaver,  make  them  in¬ 
to  the  Shape  of  a  Point,  and  lard  them  from  the 
Point  half  way  up  or  better  ^  then  take  half  a 
Score  or  a  Dozen  fmall  Squabs,  fcalded,  pick’d, 
trufs’d,  and  blanch’d  ;  put  them  into  a  Stew- 
Pan  with  Veal  Sweetbreads,  blanch’d  Muftiroomsy 
and  Truffles,  and  fet  them  on  a  Stove  with  good 
Gravy  *,  let  them  ftew  gently,  and  when  they 
are  done,  thicken  them  with  a  good  Cullis,  adding 
Artichoke  Bottoms  cut  in  Slices,  and  Cocks  Combs  5 
relifli  it  well,  and  fet  it  by  to  cool. 

Garnifh  vour  Poupitoniere  with  very  thin  Bards  of 
Bacon  from  Top  to  Bottom  ;  and  having  cut  fome 
Bards  of  Ham  as  long  as  can  be  cut,  and  crofted 
them  about  an  Inch,  continue  fo  to  do  till  the 
Bottom  of  the  Poupitoniere  is  covered  alternately 
with  Ham  and  Veal,  take  two  or  three  Yolks  of 
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Eggs,  and  put  on  the  Ham,  liking  up  the  Veal, 
and  fo  continue  them  all. 

When  you  have  done  this,  fpread  Forc’d-meat 
at  the  Bottom  of  the  Poupitoniere  (if  you  think  pro- 
per)  all  over.  See  that  your  Ragoo  be  well  tailed, 
and  put  it  handfomely  in  the  Grenade. 

Then  having  turn’d  the  Bards  of  Veal  and  Bacon 
over  the  Ragoo  as  neatly  as  can  be*,  lay  Forc’d- 
meat  over  it,  clofe  it  and  do  it  over  with  Yolks  of 
Eggs  j  cover  it  with  Bards  of  Bacon,  and  bake 
or  ftew  it  with  Fire  both  over  and  under  it  *,  being 
very  careful  not  to  let  it  burn,  and  when  it  is  enough, 
turn  it  into  the  Difn  you  defign  to  ferve  it  in  *,  tak¬ 
ing  off  the  Bards  of  Bacon  and  all  the  Fat,  and 
cleaning  the  Rim  of  the  Difh  afterwards,  lift  it  in 
the  Form  of  a  Grenade,  and  put  in  fome  Cullis  or 
Gravy,  and  ferve  it  up  hot. 

To  fry  a  Breaft  of  Veal. 

FIRST  drefs  theVeal  a  la  Braife,  and  when 
it  is  enough  take  it  out,  and  cut  it  into  two, 
length- ways :  then  marinade  it  with  Salt,  Pepper, 
Slices  of  Onion,  Bay  Leaves,  Slices  of  Lemon, 
Parfly,  and  Vinegar  :  Having  lain  about  two  Hours 
in  this  Marinade,  take  it  out,  drain  it,  and  dry  it 
with  a  Cloth  ;  then  dip  it  in  beaten  Eggs,  and 
llrew  Crumbs  of  Bread  over  it,  and  fry  it  in  Hog’s- 
Lard, 

Give  it  a  good  Colour,  and  ferve  it  upon  a  Nap¬ 
kin  with  fry’d  Parfly. 

It  may  alfo  be  cut  into  Pieces,  and  done  the  fame 
Way  as  above  ;  or,  when  it  has  been  dipp’d  in  Eggs, 
it  may  be  floured  and  fry’d, 

E  To 
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To  Farce  and  Lard  a  Breaft  of  Veah 

RU  N  a  Knife  betwixt  the  Fiefh  and  the  Bones 
of  the  Breaft  of  Veal,  and  fluff  it  with 
Fardd-meat,  then  either  few  or  fkewer  it  up ,  blanch 
and  lard  it  very  finely,  then  lay  into  a  Stew-Pan, 
thin  Slices  of  Bacon  and  the  Veal  upon  them  :  Sea- 
fon  with  Salt,  Pepper,  and  fine  Spice,  laying  the 
larded  Side  downwards  *,  cut  Onions  in  Slices,  and 
a  few  fweet  Herbs,  and  lay  Slices  of  Veal,  Ham, 
and  Bacon  over  it ;  when  it  has  been  well  feafoned, 
let  it  ftew  (lowly,  but  let  it  not  colour  too  much. 

When  it  is  ftew’d  enough  take  it  out,  drain  it, 
difh  it,  and  pour  on  it  fome  E  (fence  of  Ham,  or 
a  Ragoo  of  Lettuce  or  Afparagus  Tops,  &e.  and 
fo  ferve  it. 


A  Breaft  of  Yeal  in  Galantine . 


I R  S  T  take  out  all  the  Bones,  ftretch  it,  and 


beat  it  as  flat  as  you  can  ;  feafon  it  with 
Salt,  Pepper,  and  Nutmeg,  Marjoram,  Mary- 
golds,  Parfly,  Thyme,  and  winter  Savoury,  all 
Well  minced  ,  then  roll  it  up  wrell,  and  tie  it  very 
dole,  and  afterwards  tie  it  up  in  a  Cloth,  and  boil 
it  in  good,  well-feafon’d  Wine,  Broth,  and  a  little 
Thyme  ;  when  it  is  enough,  let  it  lie  in  the  Liquor 
till  it  is  cold :  Serve  it  up  either  whole  or  in  Slices, 
upon  a  Napkin,  garnifh  it  according  to  your  Mind. 
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7 o  drefs  a  Neck  of  Veal  in  Farc'd- meat  Cutlets , 

Tf  I  R  S  T  boil  the  Veal  in  Soop,  and  when  it 
is  enough  take  it  out,  and  cut  all  the  Flefh 
from  the  Bones,  and  make  of  it  a  good  Farc’d- 
meat  *,  then  make  the  Farc’d-meat  into  the  Form 
of  Cutlets,  with  the  Ribs  flicking  out,  then  put 
them  into  a  Baking- Fan,  doing  them  over  with 
Yolks  of  Eggs  and  Crumbs  of  Bread  ;  fet  them 
into  an  Oven  to  give  them  a  good  Colour  *,  then 
clifh  them  with  Gravy  under  them,  and  ferve  them 
hot. 


Veal  Cutlets . 


"  U  T  a  Neck  of  Veal  into  Cutlets  handfomely. 


put  them  into  a  Stew-Pan  with  fcrap’d  Bacon  j 
feafon  with  Salt,  Pepper,  fweet  Herbs,  and  Onions 
fet  them  over  the  Fire  for  a  Minute  or  two,  in  or¬ 
der  to  give  them  a  Tafle ;  then  make  fome  Farc’d- 
meat  with  a  Bit  of  Veal  or  Beef  Suet  and  fweet  Herbs  % 
mince  all  very  finely  together  ;  feafon  to  your  Pa¬ 
late,  put  them  in  Paper,  with  fome  of  the  Farc’d - 
meat  under  and  over  them  in  the  Paper ;  lay  them 
in  a  Pan,  and  bake  them  in  an  Oven,  or  under  a 
baking  Cover,  and  ferve  them  up  hot. 


A  Breaft  of  Veal  in  S  art  out. 


I  R  S  T  drefs  the  Veal  a  la  Brfife^  fplit  it  in 


two,  and  lay  it  in  it’s  Difh  ;  make  a  Farc’d- 
meatof  Capon,  with  an  Edge  round  the  Difh,  then 
rub  this  Farc’d-meat  with  beaten  Eggs  to  make  it 
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fmooth ;  then  put  in  a  Ragoo  of  Sweetbreads  and 
fat  Livers,  putting  fome  of  the  fame  Farc’d- meat 
over  the  Bread  of  Veal,  and  colour  it  with  beaten 
Eggs,  and  ftrewing  fome  Crumbs  of  Bread  over 
it  •,  then  bake  it  pretty  brown  j  then  take  it  out ; 
take  off  the  Fat,  and  ferve  it  hot. 


Fricando’s  of  Veal. 


AKE  a  Fillet  of  Veal,  cut  it  into  fix  large 


Collops,  an  Inch  thick,  lard  them  well  % 
then  fheet  a  Pan  with  fat  Bacon,  and  lay  your  Veal, 
lard  downwards  ;  put  in  a  Pint  of  white  clear 
Broth,  and  two  Blades  of  Mace,  and  dove  them 
two  Hours  till  all  the  Liquor  is  gone  •,  they  will  be 
of  a  Gold  Colour ;  fo  ferve  them  with  thick  Gravy. 

Calf’s  Head  Collared  and  Pickled . 

\T  O  U  mud  bone  it  and  cleanfe  it  well ;  then 
wafh  it  with  Egg,  and  feafon  it  with  Pepper, 
Salt,  and  Nutmeg,  Thyme,  and  Parfly  ;  put  on 
fome  Force-meat,  and  roll  it  up  and  boil  it  tender  ^ 
then  take  it  out  and  lay  it  in  Sturgeon  Pickle  *,  let 
it  lie  four  Days,  when  you  may  ufe  it  in  Slices  as 
you  do  Sturgeon. 


Calf’s  Head  Fr'icaJJfd . 


’'OUR  Head  mull  be  well  cleaned,  and  boiled 


^  tender  ;  then  cut  it  in  fquare  Pieces  as  big  as 
a  Walnut ;  then  tofs  it  up  with  Mufhrooms,  Sweet¬ 
breads,  and  Artichoke  Bottoms,  Cream,  and  the 


Yolk 
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Yolk  of  Eggs  *,  feafon  it  with  Mace  and  Nutmeg, 
and  fqueeze  in  a  Lemon,  fo  ferve  away  hot. 


CalPs  Head  Hajtid  and  Grill’d. 

YO  U  mud  fplit  it  and  cleanfe  it  well  *,  then 
boil  it  very  tender,  and  fave  one  half  and 
wafh  it  over  with  the  Yolk  of  an  Egg,  and  fea¬ 
fon  it  with  Pepper,  Salt,  and  Nutmeg,  and  grate 
over  fomd  crumb’d  Bread ;  then  boil  it,  or  fet  it 
before  the  Fire,  and  it  will  brown  ;  cut  the  other 
half  into  Pieces,  and  tofs  it  up  with  Butter,  Shal¬ 
lot,  Mufhrooms,  Sweetbreads,  and  Cock’s  Combs, 
and  a  few  Capers,  with  a  little  Gravy  ;  or  you 
may  do  it  white  with  Yolks  of  Eggs  and  Cream  *, 
then  fcald  the  Brains,  and  fry  them  in  Batter  with 
the  Tongue,  and  Slices  of  Bacon  and  fry’d  Parfly  ; 
and  when  you  difh  up,  lay  the  Head  in  the  Middle, 
and  the  Brains,  Tongue,  Bacon  and  Parfly  round; 
fqueeze  in  an  Orange. 


Calf’s  Feet  Sweet. 

YO  U  muff  boil  them  tender,  and  take  out- 
the  Bones ;  then  plump  fome  Currants,  and 
put  in  half  a  Pint  of  Cream  and  the  Yolks  of  two 
Eggs,  a  little  melted  Butter  and  Sugar,  fo  ferve 
away  hot. . 

Lamb’s  Head  Whole. 

YO U  muft  have  two,  one  mull  be  whole,  the 
other  fplit  ;  then  the  Liver,  Lights,  and 
Heart,  muft  be  boiled  tender  and  chopp’d  fmall, 

E  3  and 


and  tofs’d  up  with  Butter,  Pepper,  Salt,  Thyme,, 
and  Parily,  with  a  little  Cream  and  frefh  Mush¬ 
rooms  *  fave  a  Bit  of  the  Liver  to  fry  and  put 
round  the  Difh  with  Bacon  i  then  ftove  the  whole 
Head  and  two  Halves  in  fome  good  Broth  and  Gra¬ 
vy  about  an  Hour  ;  then  bread  off  your  Halves  and 
walk  them  with  Yolks  of  Eggs,  and  broil  them, 
or  lay  them  in  the  Oven’s  Mouth  a  Quarter  of  an 
Hour,  and  fo  ferve  them  in  the  Middle  of  your 
Hafh,  and  garnifh  with  fry’d  Bacon,  Liver,  and 
Par  fly. 

Mutton  Difgnifed. 

^Tp  A  K  E  a  Shoulder  of  M  uttcn  three  Parts 
^  roafted,  and  let  it  cool  ^  then  raife  the  Skin 
all  up  to  the  Knuckle,  and  cut  off  all  to  the  Skin 
and  the  Knuckle  j  fave  the  Blade-bone  and  broil  it? 
and  make  a  good  Hafn  with  the  reft  of  it ;  put  in 
fome  pickled  Cucumbers,  Capers,  and  good  Gravy 
and  Shallot,  and  tofs  it  up,  and  lay  the  Blade-bone 
on  and  the  Skin. 

Mutton  Efpagniole . 

TAKE  a  Leg  of  Mutton  and  force  it,  lard 
it,  and  ftick  fix  Cloves  of  Garlick.  in  the 
Hind-pait  of  it ;  then  ftove  it  tender ;  or  you  may 
roaft  it  and  make  a  Sauce  with  Capers,  Shallots^ 
Gravy,  Butter  and  Vinegar,  and  fo  ferve  it  away  i 
garaiftt  v/ith  Mutton  Cutlets, 
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To  make  Dutch  Beef. 


OUR  Piece  mud  be  cut  from  the  Hind -part 


A  of  the  Buttock,  or  a  lean  Piece  *,  then  take  a 
Gallon  of  Pump  Water,  put  in  two  Pounds  of  Bay 
Salt,  two  of  white  Salt,  fix  Ounces  of  Salt  Petre, 
and  four  of  Petre  Salt,  one  Pound  of  Four-penny 
Sugar,  fix  Bay  Leaves,  one  Ounce  of  Lapis  Pru¬ 
nella  ;  mix  all  this  in  your  Liquor  •,  then  put  in 
your  Beef :  Let  it  lie  ten  Days  ;  then  take  it  out 
and  dry  it  with  Deal  Sawdud  in  a  Chimney,  and 
in  fix  Days  it  will  be  ready. 

For  Legs  of  Mutton  Ham  Fajlnon . 

YO  U  mud  have  Hind-quarters  very  large, 
and  cut  jiggot  Fafhion,  that  is  a  Piece  of 
the  Loin  with  it  ,  then  rub  it  all  over  fird  with  Bay 
Salt,  and  let  it  lie  one  Day  ;  then  put  it  into  the 
fame  Pickle  above-mentioned,  and  in  feven  Days 
it  will  be  red  through ;  then  hang  it  up  by  the 
Handle,  and  Smoak-dry  it  with  Deal  Duft  and 
Shavings,  making  a  great  Smother  under  it,  and 
in  five  Days  it  will  be  ready ;  you  may  boil  it  with 
Greens,  and  it  will  cut  as  red  as  a  Cherry  ,  fo  ferve 
it  Ham  Fa fn ion. 

To  dry  Sheeps  Tongues,  Hogs  Tongues,  and  Neats 

Tongues. 

T  T  mud  be  with  nothing  but  Deal  Chips  and 
A  Sawdud  *,  you  mud  make  a  gentle  Smother  with 
it,  and  hang  up  your  Tongues,  and  in  fix  Days 


£4 


they 
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they  will  he  ready ;  they  mud  not  be  hung  low, 
but  about  twelve  Foot  above  your  Smother,  other- 
wife  they  will  tafte  too  ftrong  of  Smoak,  and  be 
dried  too  foon  ;  then  take  them  down  and  hang 
them  up  in  a  dry  Place  from  the  Fire. 

A  Bread  of  Mutton  Collar'd . 

A  K  E  it  and  bone  it,  and  feafon  it  with  Pep- 
JL  per,  Salt,  chopp’d  Thyme  and  Parfly ;  then 
wadi  the  Infide  with  the  Yolk  of  an  Egg,  after 
which  you  mud  roll  it  up  and  tie  it  tight  with  Pack¬ 
thread  ;  then  either  bake,  road,  or  boil  it ;  cut  it 
in  Slices,  leaving  one  large  Piece  ;  then  make  either 
a  Sauce  with  Oyders  or  Capers,  or  Butter,  Shallot, 
and  Gravy,  or  you  may  cut  forne  Cutlets  and  lay 
round  ;  and  then  garnifh  with  dic’d  pickled  Cucum¬ 
bers,  and  Capers. 

Mutton  Collops. 

'!  V  >v. 

v-‘  ’■  Cs 

TAKE  a  Leg,  or  Neck,  or  Loin,  of  Mutton, 
take  out  all  the  Sinews,  and  cut  it  in  fmall 
thin  Slices  *,  hack  them  well  ;  feafon  them  with 
Pepper,  Salt,  and  a  little  Shallot  chopp’d  fmall ; 
then  drew  a  little  Flour  bn  them,  fry  them  quick, 
and  put  in  a  liftfe  Gravy  and  Mangoe,  or  Capers, 
and  tofs  them  up  quick. 

Roylets  and  Kidneys. 

TAKE  eight  large  Mutton  Rumps  and  boil 
them  very  tender  j  then  take  eight  large  Kid¬ 
neys  and  force  them,  fkewer  them  crofsways  and 

broil 


and  Country  COOK. 


broil  them  ;  then  take  the  Rumps  and  wafh  all 
over  with  Yolks  of  Eggs,  and  feafon  them  with 
Pepper,  Salt,  Thyme,  Parity,  and  crumb’d  Bread, 
and  broil  them  ;  fauce  them  with  Butter,  Gravy, 
Shallot  and  Vinegar,  fo  ferve  them  hot. 


Cutlets  Roajled . 


A  K  E  a  Neck  or  Loin,  cut  it  in  fix  Chops, 


feafon  them  with  Pepper,  Salt,  Thyme,  and 
Parfly,  and  fpit  them  every  one  an  Inch  apart ; 
then  roaft  them  off  quick  and  fauce  them  w’ith  Gravy, 
Shallot,  Horfe-radifh  and  Vinegar ;  fo  ferve  away 


hot. 


Cutlets  in  Payers . 


rTp  A  K  E  a  Neck  of  Veal,  cut  it  in  Bones  and 
hack  them,  leaving  the  Top  of  the  Bone  bare 
about  an  Inch;  then  feafon  them  and  lay  Force¬ 
meat  over  one  Side,  and  fold  them  in  Writing  Pa¬ 
per  and  broil  them  :  you  muft  butter  your  Paper, 
fo  ferve  them  hot. 


Cutlets  Comport . 


TAKE  a  Neck  of  Veal  and  cut  it  in  thick 
Cutlets;  trim  the  Top  of  the  Bone,  lard 
one  Side,  and  then  fry  them  off;  put  in  fome  Gravy, 
Mufhrooms,  and  Sweetbreads,  and  ftove  them  thick ; 
fqueeze  in  a  Lemon,  and  ferve  away  hot. 


Lamb 
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Lamb  with  Rice* 


A  K  E  a  Fore-quarter  and  roaft  it  about  three 


ft  Parts  *,  take  a  Pound  of  Rice,  and  put  in 
two  Quarts  of  good  Broth,  and  two  Blades  of  Mace, 
and  fome  Salt  and  Nutmeg  ;  ftove  it  for  an  Hour, 
and  take  it  off  put  in  fix  Yolks  of  Eggs,  and  one 
Pound  of  Butter  5  then  put  your  Lamb  in  Joints 
in  the  Difli,  and  the  Rice  all  over  it  *,  wafh  it  over 
with  Eggs,  and  fo  bake  it* 

To  drefs  a  hind  Quarter  cf  Lamb  with  fweet  Herbs. 

IRST  raife  the  Skin  of  the  Lamb  without 


breaking  it,  fo  that  not  being  taken  off,  it 
may  flick  on  the  Side,  beginning  at  the  Knuckle, 

Then  fcrape  fome  Bacon,  cut  fome  Partly  and 
Chibbols  fmall,  feafon  with  Salt,  Pepper,  Spice, 
and  fweet  Herbs  *,  add  alfo  a  Bit  of  Butter  and  fome 
Mu  (li  rooms.' 

Mince  and  mix  all  wrell  together,  and  put  it  be-? 
tween  the  Skin  and  Flefh  of  the  Lamb,  then  tie  up 
the  Skin  to  keep  in  the  Stuffing. 

Spit  the  Lamb,  putting  Slices  of  Bacon  and 
Paper  round  it,  which  you  mult  take  off  when  it 
is  enough,  and  flrew  over  it  Crumb  of  Bread,  then 
let  it  roaft  a  little  longer  to  give  it  a  Colour. 

Difh  it  up  with  Gravy  and  Cull  is  mix’d  together, 
and  fome  Shallots  cut  fmaii ;  a  little  beaten  Pepper 
and  Orange  Juice ,  ferve  it  up  hot  for  a  firft  Courfe, 


4  fire 
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A  for$  Quarter  of  Lamb  in  Fricandoe r,  a  bind  Quar¬ 
ter  of  Lamb  in  Sauciffon . 

CPLIT  the  Quarter  of  Lamb  Length-way, 

■  take  out  the  great  Bone,  and  lard  the  Remaind¬ 
er  with  Bacon  and  Ham. 

Having  done  this,  put  in  the  following  Salpicon  s 
Take  Ham  cut  into  Dice,  Wings  and  Breads  of 
Chickens,  pickled  Cucumbers  and  Mufhrooms. 

Seafon  thefe  with  Salt,  Pepper,  Spice,  fweet 
Herbs,  Chibbols,  and  Parfly  cut  fmall. 

Having  mix’d  all  well  together,  fill  the  Lamb 
with  it,  and  roll  it  up  in  the  Form  of  a  Saufage, 
and  tie  it  up  with  a  Cloth  »  difti  it  with  a  Sauce 
made  of  White-Wine. 

y  -  f  *-  »  .  • 


Lamb’s-Pluck  the  Italian  JVay. 

TH  E  Pluck  is  the  Head,  the  Trotters  and 
the  Harflet,  Esfr.  cut  off  the  Nofe,  take 
out  the  Jaw-bones,  put  the  Head  and  Harftet  into 
frefh  Water,  and  when  thefe  have  been  blanch’d 
put  in  the  Trotters*  parboil  them  all,  lay  dices 
of  Bacon  over  the  Bottom  of  a  Kettle,  and  put  the 
Head  and  the  reft  on  them,  feafoningwith  Salt,  Pep¬ 
per,  fweet  Herbs,  fweet  Baftl,  Onions  diced,  and 
Thyme  *  then  lay  more  Slices  of  Bacon  over,  and 
having  poured  fome  Oil  in  it,  fet  it  to  boil *  when 
it  is  enough  difh  it,  fkin  the  Tongue,  cut  it  in 
two,  and  open  the  Head  by  the  Skull,  take  out 
the  Bone,  that  you  may  the  more  eafi-ly  take  out 
the  Brains,, 
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Lay  the  Head  in  the  middle  of  the  Diffi,  cut 
the  Lights  and  Liver  into  four  or  five  Bits,  and 
place  them  with  the  Trotters  round  the  Head,  and 
pour  an  Italian  Sauce  over  all. 

Or  you  may  cut  the  Liver  and  Lights  into  thin 
Slices,  and  tofs  them  up  in  a  Frying-pan,  feafon’d 
with  Salt,  Pepper,  Parfly,  Chibbols,  and  a  Duft 
of  Flour,  and  add  a  little  Vinegar  and  Gravy. 

To  drefs  a  fore  Quarter  of  Lamb  in  a  Cawl 

I  R  S  T  roaft  the  Quarter,  take  the  Flefh  off 
the  Shoulder,  mince  it  with  a  Piece  of  blanch’d 
Bacon,  a  Bit  of  Suet  and  a  Calf’s  Udder. 

Add  fome  crumb  Bread  boil’d  in  Milk,  with 
the  Yolks  of  four  or  five  Eggs  j  feafon  the  whole 
with  Salt*  Pepper,  fine  Spice,  fweet  Herbs,  Gar- 
lick,  and  Mulhrooms  cut  fmalh 

Mix  all  well  together  ;  and  having  laid  a  Calf’s- 
Cawl  over  a  Baking-pan  ;  lay  the  Quarter  of  Lamb 
over  it,  with  a  Border  of  the  Stuffing  two  or  three 
Fingers  deep  round  it  and  over  it ;  then  put  in  the 
Stump  of  the  Lamb,  reaching  about  two  Inches 
over  the  Border  of  the  Pan. 

Take  Care  to  have  a  Ragoo  ready  prepared,  as 
follows : 

Set  a  Stew-pan  over  the  Fire  with  a  little  Gravy 
and  Broth,  Sweetbreads  of  Lamb  or  Veal  cut  into 
Bits,  and  Mufh rooms. 

When  this  is  boil’d,  and  the  Sauce  fhort,  thicken 

it  with  Cullis,  adding  to  it  fome  Cocks-combs, 
Artichoke- bottoms,  and  fat  Livers  if  you  have 
have  them. 


Having 
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Having  made  the  Ragoo  palatable,  put  in  it 
fome  Lemon  Juice,  let  it  be  cold,  then  put  it  over 
the  Quarter  of  Lamb,  and  the  Remainder  of  the 
Stuffing  over  the  whole,  and  fmooth  it  with  beaten 

Wrap  up  the  whole  in  the  Cawl,  and  pour  melt¬ 
ed  Butter  over  that,  and  ftrew  Crumbs  of  Bread, 
and  fet  it  in  an  Oven  to  colour. 

I 

Then  difh  it,  ferve  it  up  hot  with  an  Efience 
under  it. 

A  fore  Quarter  of  Lamb  in  Fricandoes « 

C'  I  R  S  T  raife  the  Skin  of  the  Lamb  with  a 
■*-  Knife,  beginning  at  the  Knuckle,  and  put  a 
Salpicon  between  the  Skin  and  the  Fleffi. 

Scald  the  Lamb  and  lard  it  with  middling  Ba¬ 
con,  and  put  it  into  a  Stew-pan  with  Slices  of  Veal, 
Ham  and  Bacon  over  it  to  prevent  it  from  blacken¬ 
ing,  then  boil  it  in  fome  Broth  and  Water,  with  a 
Bunch  of  fweet  Herbs  and  Onions. 

When  it  is  boiled  enough  firain  off  the  Broth, 
which  fet  on  the  Fire  again  in  a  Stew-pan,  and  let 
it  boil  to  a  Jelly  ;  then  put  the  Lamb  into  it,  and 
fet  the  whole  on  hot  Cinders  to  glaze,  and  difh  up 
the  Quarter  of  Lamb  with  the  Liquor  left  in  the 
Stew-pan,  mix’d  with  a  little  gravy  Cullis,  and 
Lemon  Juice,  put  under  the  Lamb,  which  ferve 
up  hot. 

¥0  make  a  white  Fricajfy  of  a  fore  Quarter  of  Lamb. 

TA  K  E  off  the  Shoulder,  and  cut  the  Remain¬ 
der  into  fquare  Bits  three  Fingers  broad, 
throw  them  into  freffi  Water  and  blanch  them, 

then 
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then  put  them  in  a  Stew-pan  with  a  Bit  of  Butter? 
Salt?  Pepper,  and  a  Bunch  of  fweet  Herbs,  tofs 
thefe  up,  fhaking  over  them  a  Buft  of  Flour. 

If  you  have  not  Broth  you  may  flew  it  fiowly  in 
Water  with  forne  Mufhrooms. 

The  Fricaffy  being  enough  and  relifhing,  thick¬ 
en  it  with  the  Yolks  of  four  or  five  Eggs  and  fome 
Cream,  fome  Shallots,  and  Parily  cut  fmall,  adding 
a  little  Nutmeg  and  Lemon  Juice,  and  ferve  it 
up  hot. 

clo  drefs  Lamb-Stones. 

¥  T  Aving  two  or  three  Pair  of  Lambs-S tones, 
cut  each  into  four  or  eight  Pieces,  take  off  the 
Skin  and  flrew  fine  Salt  over  them,  and  then  wipe 
them  dry,  flour  them  without  touching  them  with 
your  Hands,  and  fry  them  immediately  with  very 
hot  Hogs- lard  till  they  are  crifp  ;  then  difh  them 
and  ferve  them  up  hot. 

Lambs-Stones  another  Way 

First  order  them  as  before  directed,  and 
having  ready  a  Pafte  made  as  follows :  (viz. 
Mix  fome  Flour  with  Wine  or  Beer,  and  add  half 
a  Spoonful  of  Oil  and  feme  Salt)  the  Lambs- Stones 
being  half  fry’d  take  them  out,  and  put  them  into 
the  Pafte,  and  immediatlely  into  Hog9s  Lard. 

Fry  them,  difh  them  up,  and  ferve  them  with 
fry’d  Parfley, 
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A  Pillo  of  Veal. 

AKE  a  Neck  or  Breaft  of  Veal  half 


1  roafted,  and  cut  it  in  fix  Pieces;  feafon  it 
with  Pepper,  Salt,  and  Nutmeg,  and  butter  the 
Infide  of  your  Difh  ;  then  ftove  a  Pound  of  Rice 
tender  with  fome  good  white  Broth,  Mace  and 
Salt ;  you  mull  ftove  it  very  thick  ;  put  in  the 
Yolks  of  fix  Eggs ;  ftir  it  about  very  well  and 
cool  it,  and  put  fome  at  the  Bottom  of  your  Dilh, 
and  lay  your  Veal  in  a  round  Heap  and  cover  it  all 
over  with  Rice  ;  walh  it  all  over  with  the  Yolks 
of  Eggs,  and  bake  it  one  Hour  and  an  Half ;  then 
open  the  Top  and  pour  in  fome  good  thick  Gravy, 
and  fqueeze  in  an  Orange,  and  fo  ferve  away  hot ; 
garnifh  with  flic’d  Orange  and  Veal  Cutlets. 


A  Pillo. 


A  K  E  a  Pound  of  Rice  and  ftove  it  with 


X  two  Pullets,  fome  Mace  and  Nutmeg,  and 
a  good  Piece  of  Butter  ;  ftove  this  well  and  dry, 
fb  that  your  Rice  will  feparate ;  then  difh  up  your 
Fowl  and  lay  your  Rice  all  over,  or  in  Heaps : 
You  may  colour  fome  with  Saffron  and  ferve  in 
Heaps ;  garnifh  with  Slices  of  fry’d  Ham,  or  Saufa- 
ges  fry’d. 


Calf’s  Head  Suprife . 


YO  U  muft  bone  it  and  not  fpiit  it,  cleanfe  it 
well,  and  then  fill  up  the  vacant  Place  with 
Force-meat,  and  make  it  in  the  fame  Form  as 


i 


before ; 
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before ;  you  may  put  in  the  Middle  a  Ragoo,  and 
cover  it  with  Force-meat ;  then  wafli  it  with  Egg, 
and  crum  it,  and  bake  it,  fo  ferve  it. 

Lamb’s  Head  hajkrd . 

CLEANSE  it  well  and  boil  it,  take  the 
Liver,  Lights,  and  Heart,  and  mince  them 
them  ;  put  in  a  Piece  of  Butter,  Pepper,  Salt, 
and  Vinegar,  and  a  pickled  Cucumber  ^  then  broil 
one  half  of  the  Cheek,  and  the  other  plain  *,  fry 
the  Brains  and  Tongue  with  a  Slice  of  Bacon  and 
Parfly,  or  boil  the  Brains,  and  Tongue,  and 
Parfly,  with  fome  melted  Butter  and  Vinegar,  and 
ferve  it  that  Way  ;  either  Way  is  good. 

Roaft  Mutton  and  Stewed  Cucumbers. 

TAKE  a  Chine,  Loin,  or  Neck  of  Mutton ; 

lard  one  half  with  Parfly,  the  other  with  Ba¬ 
con,  then  roaft  it:  You  mull  pare  your  Cucumbers, 
cut  them  in  large  Dice,  and  take  out  the  Seed  and 
fry  them  ;  put  to  them  a  little  Flour,  brown  them 
and  put  in  fome  good  Gravy,  Pepper,  Salt  and 
Vinegar,  and  flew  them  an  Hour,  fo  ferve  them 
under  vour  Cucumbers, 

Another  IV ay. 

YO  U  rniift  have  a  Neck  and  Loin,  they  mult 
be  boned,  only  leaving  the  top  Bones  about 
an  Inch  long  on  ;  you  muft  draw  the  one  with 
Parfly,  and  the  other  mull  be  larded  with  Bacon 
very  clofe  ;  fkewer  them  and  roaft  them,  or  ftove 

or 
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or  bake  them,  juft  as  you  pleafe  ;  then  fry  fome 
Cucumbers,  and  ftew  them  and  put  under  *,  feafon 
your  Cucumbers  with  Vinegar,  Pepper,  and  Salt, 
and  Shallot  minced  \  then  lay  your  Sauce  under  your 
Fillets  of  Mutton,  and  garnifh  your  Difti  with 
Horfe-radifh  and  pickled  Cucumbers. 


Mutton  in  Blood . 

HP  AKE  a  Shoulder  juft  killed,  and  fave  the 
Blood  of  a  Lamb,  mix  it  with  Salt*  Penny- 
Royal,  winter  Savory  and  Thyme  cut  very  fmall; 
lay  the  Mutton  in  this  eight  Hours,  chop  about 
lour  Ounces  gf  Beef-fuet,  and  put  to  it  a  Quart 
of  your  Blood  and  Herbs,  and  fet  it  on  the  Fire 
until  thickifh  j  lpit  your  Mutton  and  lay  on  your 
Biood,  wrap  a  Caul  over  it,  and  roaft  it. 

Mutton  with  Oyfters. 

HP  A  K  E  a  Leg  or  Shoulder  of  Mutton,  raife 

fix  Holes  with  your  Knife,  then  roll  up  your 

Oyfters  in  Eggs  with  Crumbs  and  Nutmeg,  and 

ftuft  three  into  every  Hole  5  if  you  roaft  it,  put 

a  Caul  over ;  if  boiled,  in  a  Napkin  ;  then  make 

fome  good  Oyfter  Sauce  and  lay  under  it,  fo  ferve 
away  hot. 


Mutton  grilled  with  Capers. 

'T'  A  K  E  a  large  Breaft  and  boil  it  tender ;  then 
carbonade  it  all  over ;  wafh  it  over  with  the 
Yolks  of  Eggs,  and  feafon  with  Pepper,  Salt,  and 
Crumbs  of  Bread*  and  a  little  chopp’d  Thyme*  and 

F  Parfly ; 
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Parfly  ;  then  broil  it  gently ;  make  fome  good 
Sauce  with  Butter,  Capers,  Gravy.  Shallot,  and 
dic’d  Mangoe  or  Mufhrooms ;  fo  ferve  away  hot. 

Collar'd  Mutton,  Veal,  or  Lamb. 

TAKE  a  Breaft  and  bone  it,  then  wafh  the 
Infide  with  Egg  ;  feafon  with  Nutmeg,  Pep* 
per,  Salt,  and  Mace  ;  lay  a  Sheet  of  Bacon  over 
it  and  fome  Force-meat  half  an  Inch  thick  ;  then 
roll  it  up  tight  and  fkewer  it  with  fix  Skewers  and 
tie  it  with  Packthread,  and  either  bake  it,  ftove  it, 
boil,  or  roaft  it:  You  may  cut  it  in  Slices  or  fend 
it  whole,  garnifhed  with  Patties  or  Cutlets  ;  fauce 
it  with  good  Gravy,.  Butter,  and  Juice  of  an 
Orange  ;  fo  ferve  away  quick  and  hot. 

To  drefs  a  Leg  of  Mutton  with  Saufages . 

SI,  I  T  the  Leg  into  two,  take  out  the  Bone, 
but  leave  the. Handle;  then  take  fome  of  the 
Meat  out  of  the  Infide,  cut  it  into  Dice  with  fome 
pickled  Cucumbers,  Mufhrooms,  Ham  *and  Ba¬ 
con  cut  into  Dice,  feafoned  with  Salt,  Pepper, 
Spices,  a  little  Garlick,  fweet  Herbs,  Parfly,  and 
green  Onions;  put  this  Salpion  in  a-Cullis,  and 
fee  it  be  of  a  good  Taile  ;  then  lard  the  Mutton 
on  the  Infide  with  large  Bacon  well  feafoned,  and 
having  put  in  the  Salpicon  cold,  roll  it  up  in  the 
Shape  of  a  Saufage,  tie  it  up  and  fet  it  a  ftewing 
a  la  Braife ;  when  it  is  enough  take  it  up,  drain 
all  the  Fat  from  it,  difh  it,  pour  over  it  the  Cullis 
with  the  Juice  of  a  Lemon,  and  ferve  it  up  hot. 

■  2  To  roll 
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To  roll  a  Shoulder  of  Mutton. 

FIRST  take  out  the  Bones,  fpread  it  Out  as 
broad  as  you  can  *  and  having  a  Piece  of 
Veal,  take  off  the  Skin  and  having  alfo  fome 
Beef-fuet,  Bacon,  Parfly,  green  Onions,  and  Mufh- 
rooms,  mix’d  very  well  with  Parfly  and  fweet 
Herbs,  feafoned  with  Salt,  Pepper,  Spice, 
the  Yolks  of  a  couple  of  Eggs,  with  crumbs 
of  Bread  in  Milk,  or  Cream,  all  well  chopp’d  and 
pounded  together  •,  lay  fome  of  this  Forc’d- meat 
neatly  over  the  Mutton,  and  having  alfo  Ham  and 
Bacon  cut  in  long  fquare  Slips,  lay  along  the  Mut^ 
ton  on  the  Forc’d-meat  one  of  Ham,  another  of 
Bacon,  till  it  is  done  ;  but  leaving  a  fmall  Separa¬ 
tion  between  each  to  put  in  Anchovies,  Capers, 
Mufhrooms,  Parfly,  chopp’d  Onions,  hard  Yolks 
of  Eggs  cut  fmall ;  and  in  each  Separation  one  of 
thefe  Things,  then  lay  over  the  Remainder  of  the 
Forc’d-meat,  roll  it  in  a  Napkin  very  tight,  tie 
it  well,  and  (lev/  it  a  la  Bralfe\  when  done  drain 
it,  difli  it  with  an  Eflence  of  Ham  over  it, 

A  Saddle  of  Mutton  and  Kidneys. 

/^1T*>  A  K  E  a  fore  Chine  of  Mutton,  raife 
the  Skin  and  draw  it  with  Thyme  and 
Lemon,  and  force  fome  Part  with  Saufage-meat ; 
then  take  twelve  Kidneys  and  force  them,  and  fkewer 
them  and  broil  them,  and  lay  round  with  Horfe- 
radifh  between,  and  Gravy  under, 

F  2 
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Fillets  of  Beef  Larded . 

\7  O  U  muft  cut  out  the  Infide  of  a  Sirloin  of 
■'*-  Beef  all  in  one  Piece,  and  lard  the  Middle 
with  good  Bacon,  and  the  Ends  with  Parfly  •,  you 
may  either  roaft  it,  or  fet  it  in  the  Oven’s  Mouth, 
or  dobe  it,  or  Hove  it  *,  make  a  clear  Gravy  Sauce 
under,  or  Caper  Sauce,  or  a  Ragoo  under,  or 
lie  wed  Celery  or  Endive. 


A  Chine  of  Beef  in  Bones . 


Oil  mud;  have  a  fore  Chine,  cut  it  very 
narrow  in  ten  or  twelve  Pieces ;  feafon  it  with 
Pepper,  Salt,  Thyme,  and  Parfly  ;  aifo  Crumbs 
of  Bread  es  fpit  them  every  one,  but  not  too  dole, 
and  roaft  them  off  quick  *,  then  make  a  Sauce  with 
Capers,  and  Shallots,  and  Gravy  and  Horfe-radifh , 
difh  away  and  garnifh  with  Horfe-radifh. 


Pork  Saufages. 

YOU  muft  cut  the  beft  of  the  Lean  of  the 
Pork  and  chop  it  fine  put  as  much  Fat  as 
Lean  *,  feafon  with  all  Spice,  Pepper,  Cloves,  and 
Mace  beaten,  and  fome  Salt,  Winter  Savory  and 
Thyme  *,  then  cleanfe  your  Skins  and  fill  them, 
but  not  too  full,  and  tie  them  in  Lengths  and  ufe 
them  ;  you  muft  prick  them  firft,  before  you  fry 
them. 


Polognia 
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Polonia  Sauflages. 


A  K  E  four  Pounds  of  lean  Buttock  of  Beef, 


-*•  cut  it  to  Pieces  •,  put  into  it  one  Pound  of  dic’d 
Suet,  one  pound  of  dic’d  Bacon,  feafon  it  with  all 
Spice  and  Pepper  juft  bruifed,  and  with  Bay  Salt 
and  Salt  Petre  mix’d  up  with  your  Seafoning  ;  then 
tie  them  up  in  Skins  as  big  as  your  Wrift  :  You  muft 
mix  in  a  little  Powder  of  Bay  Leaves,  then  dry 
them  as  you  do  Tongues,  and  eat  them  without 
boiling. 


Pork  fluffed  and  roafted . 


A  K  E  a  Leg  of  Pork  and  make  a  Stuffing 
with  Sage,  Onion,  Parfty,  Pepper,  and  Salt, 
Crumbs  of  Bread,  a  little  Fat,  and  two  Eggs ; 
then  ftuff  your  Pork  with  it,  after  which  lay  a  Caul 
all  over  it,  and  roaft  it ;  when  half  roafted  take  it 
off  and  fcotch  it  with  a  Knife  and  crifp  it. 


Turkey  Sauflages 


YOU  muft  either  boil  or  roaft  your  Turkey, 
and  take  ail  the  Breaft  and  Flefh  off',  and 
cut  it  in  Pieces,  putting  in  fome  bearded  Oyfters 
roll’d  in  Eggs :  feafon  with  All-fpice  beaten,  and 
fome  Nutmeg  •,  put  in  fome  Marrow  and  then  fill 
your  Skins,  after  which  you  may  either  boil  them- 
or  fry  them  ;  you  may  hack  your  Oyfters  and 
Marrow  fmall  if  you  pleafe,  and  put  in  fome  Thyme 
and  Parfty,  grated  Bread  and  fweet  Herbs,  and 
Combs  and  Mufhrooms  •,  fo  broil  them  when  you 
fend  them  away. 


A  Hog’s 
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A  Hog’s* Head  Che'efe  Fajhion , 

3  U  muft  bone  it  and  lay  it  to  cleanfe  twenty 


***  four  Hours  in  Water  and  Salt,  and  fcrape  it 
Well  and  white  lay  Salt  on  the  Infide*  to  the 
Thicknefs  of  a  Crown-piece  and  boil  it  very  tender  ; 
then  lay  it  in  a  Cheefe-Prefs,  cover  it  with  a  Cloth, 
and  when  cold  it  will  be  like  a  Cheefe  ;  you  may 
foufe  it. 


Pork  Cutlets . 


A  K  E  a  Loin  or  Neck  of  Pork,  cut  off  the 


Skin  and  cut  it  into  Cutlets  ;  feafon  them 


with  Sage,  Parfiy,  and  Thyme  cut  fmall.  Pepper 
and  Salt,  and  Crumbs  of  Bread  *,  mince  altogether 
and  broil  them  *,  fauce  them  with  Muftard,  Butter, 
Shallot,  Vinegar  and,  Gravy  ♦,  fo  ferve  them  away 


hot. 


A  Pig  Lamb  Fajhion . 


YOU  rnuft  fkin  it  and  leave  the  Skin  whole 
with  the  Head  on  then  chine  it  down  as  Mut~ 
ten,  and  lard  it  with  Lemon-peel  and  Thyme,  and 
roaft  It  in  Quarters  as  Lamb  ;  the  other  Part  fill 
full  with  a  good  Country  thick  Plumb  Pudding  , 
few  up  the  Belly  and  bake  it  \  the  Pig  will  look  as 
if  roaft  ed. 


\ 

and  Country  COOK,  87 

A  Pig  Rolliard. 

TA  K  E  it  and  bone  it,  leaving  the  Head 
whole,  and  wafh  it  over  with  Egg  *,  feafon 
it  with  Pepper,  Salt,  and  Nutmeg,  and  lay  over 
fome  Force-meat  *,  then  roll  it  up,  and  either 
roafl  it,  bake  it,  or  ftove  it :  You  may  cut  it 
in  fix  Pieces,  and  fend  the  Head  in  the  Middle  ; 
make  Sauce  with  the  Brains  and  Sage,  Butter,  Gravy 
and  Vinegar,  fo  ferve  away  hot. 

To  drefi  a  Pig. 

AFTER  the  Pig  has  been  fcalded  gut  it  clean, 
chop  the  Liver  by  it  felf ;  mince  blanch’d 
Bacon,  Mufhrooms,  Truffles,  Capers,  Anchovy, 
and  a  Crum  of  Garlick  with  fweet  Herbs :  Having 
blanch’d  and  feafoned  the  whole,  fill  the  Pig  with 
it,  and  tie  it  up  •,  fpit  it,  and  fprinkle  it  with  good 
Olive  Oil,  roafl  it,  and  ferve  it  up  hot. 

Another  Way. 

/ 

TT7  HEN  the  Pig  has  been  fcalded  and  gutted, 
**  divide  it  into  four  Quarters,  put  them  with 
the  Head  and  Toes  into  cold  Water. 

Lay  Slices  of  Bacon  all  over  the  Bottom  of  a  Stew- 
Pan,  *iay  the  Quarters  upon  them,  and  alfo  the 
Pettitoes  and  Head  cut  in  two :  Let  your  Seafon- 
ing  be  Salt,  Pepper,  fweet  Bafil,  Thyme,  Onions, 
cut  in  Slices,  and  Garlick,  and  fome  Bay  Leaves  ; 
pour  in  a  Bottle  of  White- Wine,  lay  over  more 
Slices  of  Bacon,  add  a  little  Broth  and  let  it  boib 

F  4  Then 
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Then  having  two  large  Eels,  fkinn’d  gutted, 
and  wafh’d,  cut  them  into  lengths  of  five  or  fix 
Inches,  and  when  the  Pig  is  half  boil’d,  put  in 
the  Eels, 

Then  boil  ten  or  a  dozen  large  Cray-fiih,  cut 
off  the  Claws,  and  take  off  the  Shells  of  the 
Tails  ;  and  when  the  Pig  and  Eels  are  enough, 
lay  firft  the  Pig  with  the  Petty-toes  and  the  Head 
into  the  Difh,  and  the  Eels  and  Cray-fifh  upon 
them,  with  fome  Ham,  Gravy,  and  Cullis  of  Cray- 
filh,  if  you  have  any  ;  and  ferve  it  up, 

%o  drefi  a  Pig  the  German  way. 

I  ^  H  E  Pig  having  been  fcalded  well  and  gut- 
JL  ted  clean,  divide  it  into  four  Quarters,  and 
blanch  it  a  little  with  melted  Bacon  ;  then  boil  it 
in  good  Broth,  put  in  an  Onion  (luck  with 
Cloves,  a  bunch  of  fweet  Herbs,  Salt,  Pepper, 
and  Nutmeg, 

When  it  is  near  enough,  pour  into  it  a 
Glafs  of  White-Wine,  then  in  the  fame  melted 
Bacon  in  which  it  was  blanch’d,  fome  Oy iters, 
ftrewing  over  them  a  Duff  of  fine  Flour,  a  little 
fliced  Lemon,  fome  Capers  and  Olives,  and  put 
this  in  with  the  Pig. 

When  you  difh  up  the  Jug,  pour  over  it  fome 
Lemon-juice,  and  garnifh  it  with  the  Brains  of  the 
Pig  and  fry’d  Parfiy. 


4  Pig 
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A  Pig  in  Jelly. 

U  T  it  in  to  Quarters  and  lay  it  in  your  Stew- 
pan  i  to  one  Calf’s  Foot  and  the  Pig’s  Feet, 
put  in  a  Pint  of  Rhenifh  Wine,  the  Juice  of 
four  Lemons,  and  one  Quart  of  Water  ;  leafon 
with  Nutmeg  and  Salt  ;  ftove  it  gently  two 
Hours;  let  it  ftand  till  cold,  and  fend  it  up  in 
it’s  Jelly. 

A  Pig  Roajled . 

YOU  mull  put  in  the  Belly  a  Piece  of  Bread, 
fome  Sage  and  Parfly  chop’d  final!,  and 
fome  Salt :  Sew  up  the  Belly  and  fpit  it  and  roaft 
it,  then  fplit  it  and  cut  off  the  Ears  and  Un¬ 
der-Jaws,  and  lay  round,  and  make  a  Sauce  with 
the  Brains,  thick  Butter,  Gravy  and  Vinegar,  and 
lay  under ;  Make  Curran-Sauce  in  a  Cup, 

A  Pig  'Three  Ways . 

O  U  mud  firffc  fkin  your  Pig  up  to  the 
Ears,  and  then  cut  it  in  Quarters  and  draw 
it  with  Thyme  and  Lemon  as  you  do  Lamb, 
or  roaft  it  plain  as  Lamb  ;  fend  it  to  Table  with 
Mint-fauce,  and  garnifh  with  Water-creffes  ;  then 
take  the  Skin  and  make  a  good  thick  Plum- Pud¬ 
ding  Batter  with  good  Suet,  Fruit,  and  Eggs  ;  fill 
up  the  Skin  to  the  Ears,  which  few  up,  and  put 
it  in  your  Oven  and  bake  it,  and  it  will  appear 
as  a  roaft  Pig.  Another  Way  is,  when  you  go 
to  kill  your  Pig,  whip  him  about  the  Yard  till 

he 
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he  lies  down ;  then  flick  him,  fcald  him  and 
roaft  him,  and  he  will  eat  well  ;  or  you  may 
bone  him  and  fluff  him  with  good  Savory  Force- 
meat  or  roaft  him  plain  with  Sage,  Salt,  and  Bread 
in  his  Belly,  and  ferve  with  Curran-Sauce,  and  Sa¬ 
vory-Sauce  under, 

Venifon  Rolled ,  Forc'd ,  and  Roaft ed. 

TAKE  a  Neck  and  bone  it,  feafon  it  with 
Pepper  and  Salt,  make  a  Force-meat  with  a 
Piece  of  the  Lean  of  the  Neck  and  Suet,  Thyme, 
parily,  and  Shallot,  grated  Bread  and  Egg  ;  feafon 
it,  then  cover  over  the  Infide  and  roll  it  up, 
fkewer  it  and  roaft  it,  or  ftove  it. 

Chine  or  Leg  of  Pork  Roafted  and  Stuffed . 

TAKE  the  Leg  or  Chine  and  make  a  Stuf¬ 
fing  with  Sage,  Partly,  Thyme,  and  the 
fat  Leaf  of  the  Pork,  Eggs,  and  Crumbs  of  Breads 
feafon  with  Pepper,  Salt,  Nutmeg,  and  Shallot,  and 
fluff  it  thick  ;  then  roaft  it  gently,  and  when  it  is  a 
quarter  roafted  cut  the  Skin  in  feveral  Slips;  make 
your  Sauce  with  Lemon-peel,  Apples,  Sugar,  But¬ 
ter,  and  Muftard. 


A  Hath  for  all  forts  of  fmall  Loaves . 

TAKE  the  Flefh  of  Powts  or  Chickens  ready 
drefs’d,  mince  it;  put  it  in  to  a  Stew-Pan 
with  a  Piece  of  Butter,  and  either  green  Onions, 
or  a  fmall  Onion  rnincM  very  fine,  fet  it  over  the 
Eire  and  give  it  feme  Toffes;  then  add  minc’d*, 

Mufhrooms 
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Mufhrooms  and  Truffles,  moiften  with  a  little 
Gravy  and  Cullis,  make  it  well  tailed  and  of 
a  proper  Thicknefs,  then  put  in  the  minc’d  Meat 
and  the  Juice  of  a  Lemon. 

This  Haffl  may  be  us’d  for  all  forts  of  Loaves. 

M  inc’d  Meat  may  alfo  be  made  of  Partridges 
or  Pheafants  the  lame  way,  the  difference  is  that 
the  Bones  of  the  Birds  mull  be  pounded  and 
ftrain’d  off  with  fome  of  the  Cullis,  which  ferves 
to  thicken  the  minc’d  Meat  of  Partridges,  and 
may  be  us’d  for  all  forts  of  fmall  Loaves. 

To  roaft  Veal  Sweet-Breads. 

I  R  S  T  lard  the  Sweet-Breads  with  middling 
Bacon,  and  having  put  them  on  Skewers, 
tie  them  to  the  Spit,  when  they  are  enough 
ferve  them  up  hot  with  either  fome  Effence  of  Ham 
or  Gravy,  and  the  Juice  of  Orange. 

A  Ragoo  of  Sweet-breads, 

HAVING  firft  waffl’d  them  well,  blanch 
them  in  boiling  Water,  then  put  them  in¬ 
to  freffl  Water,  and  take  them  out  again,  and 
dry  them  with  a  Cloth.  Set  them  over  a  Hove 
Fire  in  a  Stew-pan  with  melted  Bacon,  feafon, 
with  Salt,  Pepper,  a  Bunch  of  fweet  Herbs,  and 
add  fome  Mufhrooms  and  Truffles  cut  into  Slices  * 
and  moiften  them  with  Gravy  or  Broth,  and  let 
them  ftew  over  a  gentle  Fire,  When  they  are 
enough  clear  off  the  Fat,  and  thicken  the  Ragoo 
with  a  Cullis,  it  being  rendered  reliffling  ferve  it 
up  hot. 


Sweet 
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Sweet- breads  in  Fricandoes . 

PROCURE  large  Sweet-breads  and  having 
firft  dipp’d  them  in  Water  blanch  them 
and  put  them,  into  frefh  Water,  part  them  and 
lard  them  and  lay  them  in  a  Stew-pan  with  the 
larded  fide  upwards,  adding  a  ladle-full  of  Broth 
and  fotne  bits  of  Veal  and  Slices  of  Ham,  fet 
the  Pan  on  a  Stove  and  let  them  flew  gently, 
when  they  are  enough  take  them  out,  and  ftrain 
the  .Liquor  through  a  Sieve. 

Then  fet  the  Liquor  on  the  Fire  again  and 
let  it  flew  to  a  Jelly.  Then  put  the  Sweet¬ 
breads  in  again,  and  having  fet  the  Pan  over  hot 
embers,  cover  it  and  glaze  the  Sweet-breads  gently  ; 
moiften  thofe  that  flick  to  the  Bottom  with  a  little 
Broth  and  Cullis  to  make  them  come  off.  Strain 
it  through  a  Sieve  and  ferve  it  up  hot. 

To  drefs  Sweet-breads  with  Sweet-herbs. 

LA  Y  Slices  of  Bacon  and  Veal  over  the  Bot¬ 
tom  of  a  Stew  pan  ;  feafon  with  Salt,  Pep¬ 
per,  fine  Spice,  Sweet-herbs,  fome  Chibbols  whole, 
and  an  Onion  cut.  into  Slices. 

Blanch  the  Sweet-breads,  part  them  and  lay 
them  in  a  Pan,  feafoning  them  alike  both  over 
and  under;  covering  them  with  Slices  of  Veal 
and  Bacon,  cover  the  Stew-pan  and  flew  them  * 
with  fire  both  over  and  under. 

When  they  are  enough,  take  them  out,  lay 
them  in  a  Difh  and  ftrew  them  with  Crumbs  of' 
Bread  to  give  them  a  Colour*  Peel  and  mince 
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fome  green  Truffles  very  fmall,  put  them  Into  a 
Stew-pan  with  fome  Cullis  and  a  little  EfTence 
of  Ham,  and  fet  it  to  Hew  over  a  gentle  Fire. 
When  enough  take  them  out  and  drain  them  ; 
difh  them  with  a  Cullis  and  ferve  them  up 
hot. 

To  Marinate  Sweet-breads. 

Tf  IRST  foak  them  in  fair  Water ;  blanch 
them  and  cut  them  in  long  Pieces,  then  put 
them  into  a  Stew-pan  *,  feafon  with  Salt,  Pepper, 
fweet  Bafil,  and  an  Onion  cut  in  dices,  add  a 
little  Juice  of  Lemon  or  Vinegar,  a  Bit  of  Butter 
and  fome  Broth.  Set  them  on  the  Fire  to  get  a 
relifh. 

When  they  are  marinated  enough  take  them 
out,  and  dip  them  in  Eggs,  ftrew  them  with 
Crumbs  of  Bread,  and  fry  them  in  hogs-lard,  difh 
them,  garnifh  with  fry’d  Parfly  and  ferve 
them  up. 


A  Ragoo  with  Palates  of  Beef 

BO  I  L  Ox  Palates,  fkin  them,  clean  them  well, 
cut  them  into  fmall  Slices,  then  fet  them 
over  the  Fire  in  a  little  Stew-pan  with  fome  mel¬ 
ted  Bacon,  a  Bunch  of  Sweet- herbs  and  Mufhrooms, 
feafon  with  Salt  and  Pepper,  and  moiften  with 

Gravy,  and  let  them  flew  over  a  gentle  Fire. 
When  they  are  enough  take  oft  the  Fat,  thicken 

the  Ragoo  with  Cullis  of  Veal  and  Ham,  or  of 
Partridges,  and  being  made  high  relifh’d  and  pa¬ 
latable  difh  it  and  ferve  it  up  hot. 


Another 
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Another  way, 

RDER  your  Palates  as  before  direded  % 


cut  them  into  fmall  Slices  like  Dice,  and 
put  them  into  a  Stew-pan  with  half  a  Glafs  of 
Wine,  the  fame  Quantity  of  Oil  and  a  Spoonful 
of  Cullis,  and  a  Bunch  of  fweet  Herbs  ;  flew  all 
gently,  and  when  you  tafte  it,  and  find  it  to  your 
Palate,  take  off  the  Fat,  difh  it  up,  and  ferve  it 
hot,  for  a  firft  Courfe, 


A  Salpicon, 


BLANCH  fome  V eal  Sweet-breads ;  cut  them 
into  fmall  Dice  ;  cut  alfo  fome  Slices  of 
Flam  in  the  fame  manner  ;  and  likewife  Mufhrooms 
and  Truffles*,  add  alfo  Slices  of  raw  Fowls,  all 
cut  in  the  fame  Form  ;  fet  the  Ham  in  a  Stew*- 
pan  over  the  Fire  a  fweating  5  and  when  they 
are  coloured,  put  in  the  reft  of  the  Materials  with 
a  Ladlefull  of  Cullis,  and  another  of  Gravy  j 
when  it  has  ftew’d  gently,  till  it  is  enough,  and 
is  of  a  palatable  Tafte,  you  may  make  ufe  of  it 
in  all  Difhes  drefs’d  with  a  Salpicon,  adding  fome 
Lemon-juice  ;  Artichoke -bottoms  cut  into  Dice* 
may  alfo  be  added. 
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A  Marrow  Pye, 

]\y¥  ELT  Beef  Marrow  and  mix  it  withPaftry 
Cream,  ftirring  it  well,  and  adding  a  fuf- 
ficient  quantity  of  Sugar,  and  a  little  preferved 
Lemon-peel  cut  fmall,  fome  bitter  Almond  Bifkets, 
and  a  little  Orange-Flower  Water,  with  this  mix 
the  Whites  of  half  a  dozen  Eggs,  beaten  up  to 
Snow  ;  then  put  the  Ingredients  over  an  Abbefs, 
with  a  fide  Cruft  ready  made  and  fpread  in  the 
Bottom  of  a  Baking-Pan.  The  Pye  may  be  fee 
off  with  what  Ornaments  you  pleafe,  and  be  bak’d 
prefently. 

When  it  is  done  ftrew  it  with  Sugar.  Glaze 
it  with  a  red  hot  Iron,  difh  it,  and  ferve  it  up  hot. 


Eggs  poach’d  in  Butter  with  Endive . 

BLANCH  fome  Endive,  put  it  in  cold  Wa¬ 
ter,  and  prefs  it  well  to  fqueeze  the  Juice 
out  of  it ;  then  cut  it  with  a  Knife  and  put  it 
in  a  Stew-pan  with  a  Bit  of  Butter. 

Set  it  on  the  Fire,  and  let  it  ftew  fome  Turns, 
and  powder  it  with  a  little  Flour,  and  moiften 
it  with  Maigre-broth  ;  feafon  it  with  Salt  and  Pep¬ 
per,  and  let  it  fi miner  gently  •,  afterwards  put  fome 
hot  Butter  in  a  little  Stew-pan  and  fet  it  on  a 
Stove.  When  the  Butter  is  hot,  break  in  an  Egg, 
and  let  it  be  as  round  as  it  can  be,  and  of  a  fine 
Colour,  but  do  not  let  the  Yolk  be  hard. 

Fry  as  many  as  you  have  occafion  for  one  after 
the  other,  then  make  a  Binding  with  three  or 

four 
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four  Yolks  of  Eggs,  beaten  up  with  Maigre- 
broth  a  little  Nutmeg  and  a  very  little  Vinegar, 
When  it  proves  very  palatable,  drefs  it  in  a  Difh, 
the  Eggs  over  it,  and  ferve  it  up  hot. 

To  drefs  Eggs . 

PUT  Butter  or  Hogs  Lard  in  a  Stew-pan,  fet 
it  on  the  Fire,  and  when  it  is  very  hot,  break 
an  Egg  in  it,  and  let  it  colour  on  all  Sides  *, 
poach  as  many  as  you  would  ferve  in  the  Difh 
the  fame  way.  Then  having  the  following  Sauce 
viz.  a  Bit  of  Butter  kneaded  in  Flour  and  put 
into  a  Stew-pan  with  a  little  Gravy,  Salt,  Pepper, 
and  Vinegar,  bind  the  Sauce,  put  it  in  the  Difh  you 
dehgn  ferve  it  in,  put  the  Eggs  above  it,  and  ferve 
it  hot. 


Eggs  with  Milk . 

SE  T  a  Stew-pan  over  the  Fire  with  a  Pint  of 
Milk,  fome  Sugar,  a  Piece  of  Cinnamon  Stick, 
a  Pinch  of  Coriander  pounded,  and  a  little  green 
Lemon  Peel  :  boil  all  together,  then  fet  it  by  to 
cool,  and  when  cold  fet  a  Sieve  over  a  Difh  and 
break  half  a  dozen  Eggs  into  it :  take  off  the 
Whites  of  three  of  them,  pour  the  Milk  over 
them,  {training  the  whole  through  the  Sieve 
once  or  twice,  then  fet  a  Stew-pan  on  the  Fire 
with  as  much  Water,  as  that  it  touch  the  Bot¬ 
tom  of  the  Difh,  and  fet  the  Difh,  you  will  fer¬ 
ve  it  in  on  it. 

Pour  in  the  ftraiffd  Preparation  and  cover  it  with 
another  Diih  with  Fire  upon  it.  When  enough, 

2  powder 
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powder  it  with  Sugar,  glaze  it  with  a  red  hot 
Iron,  and  ferve  it  either  hot  or  cold. 

Eggs  and  Bacon. 

BE  provided  with  melted  Bacon,  and  alfo 
{freaked  Bacon,  cut  it  into  very  fmall  Dice, 
and  enough  of  it  for  all  your  Eggs. 

Set  the  Bacon  dice  on  the  Fire  in  a  Stew-pan, 
that  part  of  their  Fat  may  melt  away.  Then  put 
about  a  ladle  of  melted  Bacon  in  a  Stew-pan  with 
ten  or  a  dozen  of  your  Dice,  {looping  the  Pan 
on  one  fide,  break  one  Egg  into  it,  keeping  it 
as  round  as  you  can.  The  Dice  will  flick  to  the 
Eggs  if  you  take  Care  •,  alfo  take  Care  that  the 
Yolk  be  not  hard.  Poach  all  the  Eggs  you  de- 
fign  one  after  another  the  fame  way. 

Put  fome  fmall  Bacon  dice  into  a  Stew-pan 
with  fome  Cullis  and  Gravy,  and  when  they  are 
fry’d  and  well  relifhed,  add  a  little  Lemon  Juice 
to  them  *,  drefs  the  Eggs  in  the  Difh  ;  lay  the 
Dice  over  them,  and  ferve  them  hot. 

Eggs  and  Bacon  the  Engliftj  way . 

PU  T  a  Ladle-full  of  Cullis  into  the  Difli  in 
which  you  defign  to  ferve  your  Eggs,  and 
break  into  it  a  dozen  Eggs  or  more,  and  having 
ready  fome  ftreak’d  Bacon  almoft  boil’d,  and  cut 
into  lengths  of  half  a  Finger,  and  about  the  Thick- 
nefs  of  the  Blade  of  a  Knife,  and  alfo  Bits  of 
Bread  cut  the  fame  way,  fry  them  with  a  little 
Butter  to  give  them  a  Colour,  then  lay  them  about 
the  Difh  with  a  Slice  of  Bacon  between  each  Piece 

G  of 


qS  *The  Co?npIeat  City 

of  Bread  and  alfo  fome  of  them  over  the  Eggs  , 
Seafon  with  Salt,  Pepper,  and  Nutmeg. 

Wet  them  with  a  little  Cullis  and  do  them 
with  Fire  under  and  over ;  but  taking  care  not  to 
harden  the  Yolks,  and  when  they  are  enough 
ferve  them  up. 

Eggs  with  Bread. 

SO  A  K  crumb  Bread  in  Milk  for  two  or  three 
Hours  then  pafs  it  through  a  Sieve  or  {trai¬ 
ner,  and  feafon  it  with  Salt,  Sugar,  and  a  Bit  of 
preferv’d  Lemon  Peel,  minced  very  fine,  a  little 
rafp’d  green  Lemon,  and  a  little  Orange-Flower 
Water. 

Beat  the  Whites  of  new  laid  Eggs  into  a  Snow, 
and  mingle  the  Yolks  with  the  (trained  crumb  of 
Bread  ^  then  add  the  Whites  beaten  into  Snow,  and 
mix  the  whole  well  together  in  a  Stew-pan,  which 
is  to  be  firfl  rubb’d  all  round  and  at  Bottom  with 
good  Butter,  into  this  the  breaded  Eggs  are  to 
be  put,  and  then  let  it  be  fet  into  an  Oven  or 
with  Fire  under  and  over.  When  they  are  enough 
difh  them.  Sugar  them  and  glaze  them  with  a  red 
hot  Shovel  and  ferve  them  hot. 

Eggs  with  Gravy , 

“O  O  AC  II  new  laid  Eggs  in  boiling  Water  in 
which  is  a  little  Vineger :  lay  them  hand- 
fomly  in  a  Difh,  and  having  warm’d  either  Yeai 
or  plain  Gravy  and  feafon’d  it  with  Salt,  Pep¬ 
per,  and  a  whole  Onion,  pafs  it  through  a  Sieve  and 
pour  it  over  the  Eggs,  and  ferve  them  up  hot. 

Eggs 
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Eggs  ftirr’d  with  Gravy . 

MI  X  with  fome  Gravy  three  or  four  Spoon- 
fuls  of  Cullis,  to  which  add  the  Yolks  of 
eight  Eggs,  feafon  which  Salt  and  Pepper,  and  drefs 
them  on  a  Stove  like  Cream,  keeping  always 
ftirring,  when  they  are  enough  grate  a  little  Nut¬ 
meg  over  them,  difh  them,  and  ferve  them  up 


hot. 


Eggs  with  Piftachioes . 


A  KE  a  Pint  of  Milk,  a  Quarter  of  a  Pint 


.  g  of  Cream,  to  which  put  half  a  Spoonful 
of  Flower  of  Rice,  put  them  in  a  Stew-pan  and 
ftir  them  with  a  little  Milk,  then  mix  with  it  the 
Yolks  of  Eggs,  and  alfo  the  Milk,  then  fweeten 
it  to  your  Tafte  ;  you  may  alfo  add  a  Stick  of 
Cinnamon,  two  dices  of  Lemon,  and  a  little  Salt, 
and  fet  them  on  a  Stove  to  flew,  as  Cream. 

Then  having  peeled  and  pounded  two  Ounces 
of  Piftachoes,  with  a  green  preferv’d  Lemon- Peel  * 
then  fet  a  Silver  Difh  on  the  Stove  with  the  Eggs. 
Keep  ftirring  them  till  they  flick,  all  round  to 
the  Difh,  then  take  them  off  the  Fire,  fugar  them;, 
and  colour  them  with  a  red  hot  Shovel  or  Iron3 

.  '  ■  t  .  *  v  •  i  > 

and  ferve  them  up  hot. 


Potatoe 
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Potatoe  Pudding. 

HEY  muft  firft  be  boiled,  then  peel  them 
and  beat  them  in  a  Mortar  to  three  Pounds, 
one  Pound  of  Butter  and  fix  Eggs ;  leafon  with 
Pepper,  Salt,  and  Nutmeg  ;  beat  all  this  together  ; 
then  boil  it  or  bake  it  *,  make  a  Hole  in  the 
Top,  and  put  in  fome  melted  Butter  as  you  do  to 
a  Peas  Pudding. 

Potatoe  Pye  fweet . 

\7  O  U  muft  firft  boil  them  half  enough,  then 
make  a  good  Puff-pafte  and  lay  in  your  Po¬ 
tatoes,  and  betwixt  every  one  a  Lump  of  Marrow 
rolled  in  Egg  ;  cut  in  fome  Slices  of  Orange  and 
Lemon-peel,  and  a  little  Sugar ;  then  make  a 
Caudle  with  Cream  and  Eggs,  and  a  little  Sack, 
and  when  your  Pye  is  bak’d,  take  off  the  Lid 
and  pour  all  your  Caudle  over  it. 

Almond  Cheefecakes. 

YOUR  Curd  muft  not  be  hard,  to  a  Quart 
put  in  half  a  Pound  of  Almonds  beat  very 
line  *,  then  half  a  Pound  of  Sugar,  four  Naples 
Bifkets,  half  a  Pound  of  Currants,  one  Pound  of 
melted  thick  Butter,  and  a  little  Rofe  or  Orange- 
Flower- Water  *,  mix  all  well  together,  then  fheet 
your  Pans  and  fill  them :  you  may  make  fome  plain 
without  Carrants. 


Friday 
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Friday  Pudding. 

TO  a  Quart  of  Cream  put  in  eight  Yolks  of 
Eggs,  four  Naples  Bifkets,  fome  Sugar,  a 
little  Sack,  fome  grated  Nutmeg,  and  fix  Oun¬ 
ces  of  Butter  *  then  ftir  it  on  the  Fire  till  it  comes 
thick,  and  it  will  fry  in  the  Pan  as  you  do  a 
Tanfy,  and  turn  out  clean  s  garnifh  with  dic’d 
Orange. 

Walnut  Tort. 

T)  EEL  fifty  and  beat  them  in  a  Mortar  with 
three  Bifkets,  the  Yolks  of  feven  Eggs,  fome 
Sugar,  Sack,  Orange-Flower-Water,  and  half  a 
Pound  of  melted  Butter  ;  then  fheet  a  Difh  with 
Puff-pafte  and  bake  it  half  an  Hour ;  after  this 
{tick  on  the  Top  fome  Slices  of  Citron  and  fome 
peeled  Walnuts. 

Chefnut  Tort. 

\ 

YO  U  mud  roaft  them  firft  and  peel  them, 
and  then  fheet  a  Difh  with  Puff  pafte,  and 
betwixt  every  Chefnut  put  a  Lump  of  Marrow 
rolled  in  Eggs,  and  fome  Orange  and  Lemon- 
peel  cut  fmall  •,  then  make  a  Cuftard  and  put  all 
over  it,  and  garnifh  with  roafted  Chefnyts  all 
over. 


Neats* 

• 
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Neats- Foot  Pudding. 

\ T  OUR  Cow-heel  mull:  be  cut  very  fmall 
“*•  and  boiled  very  tender  *,  then  put  as  much 
Suet  chop’d  fmall  as  the  Quantity  of  your  Cow- 
heel,  and  as  many  Currants  and  Raifms  as  the  Quan¬ 
tity  of  both;  then  feafon  with  Nutmeg  and  Gin¬ 
ger  ;  mix  it  up  with  ten  Eggs,  fix  Spoonfuls  of 
Flower,  and  fome  Salt  ;  after  which  butter  your 
Bag,  and  either  bake  it  or  boil  it,  and  when 
boiled,  flick  on  the  Top  fome  Slices  of  Orange 
and  Lemon-peel  candy’d  ;  fo  ferve  it  with  melted 
Butter  under* 

Herb  Pudding  with  Liver . 

TAKE  a  Calf’s  Liver  and  boil  it,  and  then 
cut  it  to  Pieces ;  put  in  fome  Thyme,  Parfly, 
Winter  Savory,  Sweetmarjoram,  Penny-royal,  and 
a  little  Spinach ;  chop  all  this  together ;  feafon  with 
Pepper,  Salt,  Cloves,  Mace,  and  Nutmeg  ;  then  put 
in  eight  Eggs  with  a  Handful  of  crumb’d  Bread, 
and  one  Pound  of  Beef  Suet ;  mix  all  well  together, 
then  butter  your  Cloth  and  bake  it  in  good  Puff- 
pafle  *,  if  you  boil  it,  garnilh  with  little  bak’d 
ones  round  it. 
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POULTRY. 

Pullets  Bon'd  and  Forc'd. 

13  ONE  them  as  whole  as  poffible  ;  fill  the 
the  Bellies  with  Chefnuts,  Mufhrooms,  Force¬ 
meat  Balls  and  Sweet-breads ;  lard  the  Bread  with 
grofs  Lard  ;  then  pafs  them  off  in  a  Pan  brown, 
and  either  dove  them  or  road  them :  Make  a 
Sauce  with  Oyders  and  Mufhrooms,  and  lay  un¬ 
der  them. 


Pullets  with  Endive . 

TRUSS  your  Pullets  to  boil,  finge  them, 
wafh  them  and  blanch  them  off  white  ;  then 
dove  them  down  with  Endive  ty*d  up  in  Fag¬ 
gots,  and  fome  clear  white  Broth,  and  when  enough 
feafon  them  ;  pour  out  fome  of  the  Liquor  and 
put  in  fome  Cream  and  Yolks  of  Eggs  j  fo  fliake 
it  together  and  ferve  it  hot. 

Pullets  with  Chefnuts 0 

RUSS  them  to  boil  and  finge  them,  and 
JL  foak  them  in  warm  Water  ♦,  then  take  them 
out  and  dry  them  with  a  Cloth,  and  fill  the  Bel¬ 
lies  with  Chefnuts,  Oyders,  and  Lumps  of  Mar¬ 
row  rolled  in  Yolks  of  Eggs  ;  feafon  with  Nutmeg 
and  Salt,  and  put  one  in  a  Bladder  and  tie  it  up 
clofe  and  boil  it  *,  two  will  make  a  Difla ;  then 
fauce  them  with  melted  Butter,  Gravy,  and  the 
Juice  of  an  Orange, 
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Fowls  to  drefs  with  Qyfters. 

E  T  the  Fowls  be  well  pick’d,  gutted,  and 


fmg’d  ;  cut  the  Liver  into  Bits  with  a  dozen 
of  Oyfters  and  a  Bit  of  Butter  ;  feafon  with  Salt, 
Pepper,  fine  Spice,  fweet  Herbs,  Partly,  and  green 
Onions,  put  all  in  a  Stew-pan,  fet  it  on  the  Fire 
for  a  Moment,  and  put  all  together  into  the  Bel¬ 
ly  of  the  Fowls  *  clofe  up  the  Vent,  fpit  them 
with  Slices  of  Bacon  and  a  Sheet  of  Paper. 

Let  a  Ragoo  of  Oyfters  be  prepar’d  in  feadinefs, 
as  follows. 

Blanch  three  dozen  of  Oyfters  in  boiling  Wa¬ 
ter,  put  them  into  a  Cullender  to  drain,  taking 
out  the  hard  in  the  middle  *,  put  alfo  a  Ladleful 
of  Ham  Cullis,  or  what  you  think  fufficient  into  a 
Stew-pan,  fet  it  over  the  Fire,  fkim  off  the 
Fat,  then  put  in  your  Oyfters  in  changing  the 
Stew-pan.  When  the  Fowls  are  enough  pour  the 
Ragoo  over  them  with  the  Juice  of  a  Lemon, 
and  ferve  them  up  hot. 

Or  if  you  pleafe  you  may  ufe  a  Cullis  of  Cray- 
filh.  inftead  of  a  Cullis  of  Ham. 


To  roaft  Fowls  with  Anchovies. 


Hp  H  E  Fowls  being  drefs’d  as  before  fpit  then}  ; 
-■*  wafh  Anchovies,  cut  a  couple  fmall  and  the 
reft  into  Slices ;  put  thofe  cut  fmall  into  a  Stew- 
pan  with  forrse  goqd  Cullis  and  Gravy,  a  Bit  of 
Butter,  and  the  Juice  of  a  Lemon  $  when  the 
Fowls  are  roafted  take  theiju  up  difh  thetn^  pour 


and  Country  COOK.  105 

the  Anchovy  Cullis  over,  lay  the  fliced  Anchovies 
on  them,  and  ferve  up  hot. 

To  rocifk  Fowls  with  fweet  Herbs . 

TH  E  Fowls  being  prepar’d  as  ufual,  fcrape 
feme  Bacon  with  a  little  Ham  cut  fmall, 
fome  green  Onions,  Parfly,  and  a  little  fweet  Bafil, 
mince  all  thefe  with  the  Livers  of  the  Fowls,  mix 
them  well  and  put  the  Mixture  into  their  Bodies* 
and  bind  the  Fowls  well  at  both  Ends,  that  the 
Seafoning  may  not  drop  out,  blanch  them  in  a 
Stew-pan  with  a  Bit  of  Butter,  green  Onions,  and 
Parfly  in  Branches ;  fpit  the  Fowls  being  wrapt  up 
in  Paper  with  Slices  of  Bacon,  and  roafl  .them  at 
a  gentle  Fire  ;  when  they  are  enough  draw  them 
off,  take  away  the  Bacon  Slices,  difh  them  neatly, 
pour  over  them  a  Cullis  of  Ham,  and  ferve  them 
up  hot. 

A  Forc’d  Meat  for  all  forts  of  Fowls. 

ROAST  a  Chicken,  or  Powt,  then  take  the 
meat  of  it  mince  it  with  a  Piece  of  Suet, 
and  a  Piece  of  Bacon  blanch’d,  alfo  fome  Calf’s 
Udder  and  a  little  boil’d  Ham  \  thefe  being  all 
finely  minc’d  together  feafon  them  lightly  with 
Salt,  Pepper,  fine  Spice,  fweet  Herbs,  Mufhrooms 
and  Truffles  ( if  you  have  any)  alfo  fome  Crumb 
of  Bread  boil’d  in  Milk  and  a  couple  of  Eggs  ; 
all  thefe  being  finely  minc’d  and  well  mix’d  to¬ 
gether,  ufe  it  with  all  forts  pf  Meat  done  ;n  this 
manner,  * 
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You  may  do  the  fame  with  Partridges  and 
Pigeons,  and  ufe  it  as  you  think  fit. 


Land  Rayles,  a  Patty. 


THEY  are  the  belt  of  Birds  for  a  Pye  j 
you  muft  trufs  them  with  the  Heads  on 
dofe  to  the  Pinion,  and  force  the  Bodies  with  a 
light  Force-meat  made  of  Sweet-breads  and 
Mufhrooms  •,  then  lay  at  the  Bottom  of  your 
Cruft  forne  Force-meat,  anci  then  your  Rayles, 
and  cover  them  over  with  Slices  of  Bacon ,  lay 
between  every  one  a  hard  Egg,  and  lid  your  h 
Pye  with  a  good  Puff-pafte,  and  bake  it  one  c 
Hour  *,  then  open  it  and  put  in  fome  Butter  and  I 
Gravy  thickened,  and  the  Juice  of  one  Orange. 

Turkeys  with  Oyfters. 

RUSS  them  to  boil,  lard  one,  the  other  ’ 


A  plain  j  half  roaft  them,  then  ftove  them  r 
in  good  Gravy  and  Broth  ;  feafon  with  Salt,  Nut-  l 
meg,  and  Pepper,  and  when  tender,  make  a  Ragoo  i 
with  Sweet-breads,  Mufhrooms,  thick  Butter  and  : 
Gravy,  with  the  juice  of  Oranges,  and  lay  over,  i 


Chickens  with  Celery . 


BOIL  them  off  white  with  a  Piece  of  Ham,  then  : 

boil  off  two  Bunches  of  Celery  *,  cut  them  i 
two  Inches  along  the  white  End,  and  lay  them  in  ! 
a  Sauce-pan  •,  put  in  fome  Cream,  Butter,  and  : 
Salt  •,  ftove  them  a  little  and  thickifh  ;  then  lay  [ 
your  Chickens  in  your  Difh,  with  your  Celery  j 
between  ,  garnifh  with  dic’d  Ham  and  Lemon. 


Chickens  i 

i  ■>  - 
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Chickens  with  Tongues,  Colliflowers 

and  Greens. 

TAKE  fix  Hogs  Tongues,  boil  them  and 
fkin  them,  fix  Chickens  boiled  off  white,  one 
whole  Colliflower  boiled,  and  fome  Spinach  ;  put 
your  Colliflower  in  the  Middle  of  your  Difli,  your 
Chickens  about,  and  between  a  Tongue  with  Heaps 
of  Spinach  round,  and  Slices  of  Bacon. 

Chickens  Royal. 

*\7*  OU  muft  lard  them  and  force  the  Bellies 
-**  and  pafs  them  off  ;  then  fiove  them  in  good 
Gravy  and  Broth  Gold  Colour  :  Make  a  Ragoo  of 
Mufhrooms,  Morelles,  Truffles  and  Coxcombs, 
and  when  your  Chickens  are  enough,  difli  up, 
lay  your  Ragoo  over,  and  garnifli  with  Pettit- 
patties  and  fry’d  Sweet-breads. 

Scotch  Chickens. 

TAKE  your  Chickens  and  cut  them  in  Quar¬ 
ters  ;  finge  them  and  wafli  them  well,  and 
then  put  as  much  Water  as  will  juft:  cover  them  ; 
put  them  on  a  gentle  Fire,  and  when  they  boil 
fkim  them  well,  and  put  in  fome  Salt,  Mace,  and 
Nutmeg,  a  Faggot  of  Thyme  and  Parfly,  and  a 
little  Pepper;  and  when  your  Chickens  are  ten¬ 
der,  chop  half  a  Handful  of  Parfly  and  put  it 
in  your  Chickens  ;  then  beat  up  fix  Eggs,  Yolks 
and  Whites  together,  and  as  your  Chickens  boil 
up,  put  in  your  Eggs  a  top,  and  your  Chickens 
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will  be  clear  *,  fo  ferve  all  together,  the  Broth 
will  be  very  clear. 


Chickens  Marinate , 

YO  U  mufl  either  road  them  firfl:  or  boil 
them  ;  then  cut  them  in  Quaters  and  lay  them 
in  a  Pint  of  Rheniih  Wine  and  a  little  Saffron  and 
Salt,  and  make  a  Batter  with  fome  of  the  fame  ; 
afterwards  dip  them  and  fry  them  in  clarify’d  Butter, 
and  ferve  them  with  melted  Butter,  Gravy,  and  the 
Juice  of  Orange,  and  garnifh  with  Petit-patties: 
This  Way  is  good  to  lay  round  a  Fricaffy  of  Chic¬ 
kens,  or  Rabbets  done  the  fame  Way. 

Turkeys  a  la  Braife . 

BR  E  A  K  the  Breaft-bone  and  fill  the  Belly  full 
of  Piftachoes,  Chefnuts,  Force-meat  Balls, 
Sweet-breads,  and  Morelles,  and  Lumps  of  Mar¬ 
row  rolled  in  Yolks  of  Eggs;  feafon  all  well  with 
Spice  and  Salt ;  lard  one  Side  wTith  grofs  Lard 
and  half  roaft  it,  or  pafs  it  in  a  Pan  Gold  Colour ; 
put  in  fome  good  Gravy,  and  ftove  it  gently, 
alfo  a  Faggot  of  Sweet-herbs  and  two  Onions,  with 
a  little  Bit  of  Ham,  and  when  enough  make  a 
clear  Amber  Lear  with  Gravy,  and  pour  all  over 
when  you  difh  it,  and  garnifh  with  Oyfter 
Patties. 


Pigeons 
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Pigeons  au  Poire 

11 /T  AKE  a  good  Force-meat  of  Veal,  take 
**“*-■*  fmall  Quails  and  ftove  them  off  in  Gravy  ; 
fill  the  Bellies  with  Force-meat  in  the  Shape  of  a 
Pear  ;  flick  a  Leg  a  top,  and  it  will  be  the  Bignefs 
of  a  Windfor-Pear,  walk  them  over  with  an  Egg, 
and  crum  them  and  bake  them  gently. 

Pigeons  Forc’d  and  Stoved . 

U  T  the  Legs  off,  trufs  them  clofe  and  lard 
them  with  grofs  Lard  ;  pafs  them  -off  and 
ftove  them  with  half  a  Pint  of  Rhenifh  Wine,  fome 
clear  Broth,  and  Cabbage  Lettuce  •,  force  your 
Lettuce ;  feafon  with  Pepper,  Salt,  and  Mace ; 
fqueeze  in  a  Lemon  and  ferve  away  let  your 
Sauce  be  thick  as  Cream,  and  garnifh  with  your 
forc’d  Lettuce  and  Lemon. 

Geefe  Larded  and  Stoved . 

TRUSS  your  Geefe  clofe  and  lard  one  Side  ; 

put  in  fome  Sage  and  Onion  chop’d  fmall, 
rolled  up  with  Eggs,  Crumbs  of  Bread,  Pepper, 
Salt,  and  Butter  ;  then  pafs  them  and  ftove  them 
gently  in  good  Gravy  and  Broth  till  tender  :  Make 
a  clean  thick  Lear,  fqueeze  in  an  Orange,  and  ferve 
away  hot, 


Ducklings 
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Ducklings  a  la  Mode . 

U  T  them  in  Quarters,  lard  one  half  and 
brown  them  off*,  (love  them  in  half  a  Pint 
of  Claret,  a  Pint  of  Gravy  and  two  Shallots,  one 
Anchovy  and  a  Faggot  of  Herbs  ^  ftove  them  ten¬ 
der,  fkim  off  the  Fat, take  out  the  Faggot, and  fqueeze 
in  a  Lemon  *,  fhake  it  together ;  the  Sauce  mull 
be  thick  as  Cream,  fo  ferve  away  to  Table  hot. 


Stoved  Ducks  the  Dutch  JVay, 

TRUSS  two  Ducks  clofe  without  the  Legs* 
and  lard  one feafon  with  Pepper  and  Salt, 
and  fill  the  Bellies  with  fmall  Onions  ^  then  lay 
at  the  Bottom  of  your  Stew-pan  half  a  Pound  of  But- 
ter,  and  put  in  your  Ducks,  and  cover  them  with 
flic9d  Onions  ,  then  another  half  Pound  of  Butter  ; 
ftove  this  two  Flours  gently,  keeping  it  covered 
all  the  while  ;  when  you  find  all  difcoloured,  and 
your  Ducks  tender,  difh  them,  fhaking  a  little  Vi¬ 
negar  amongft  them. 

>  '• 

Duck  or  Teal  with  Horfe-radijh, 

\T  O  U  muft  trufs  them  to  boil,  if  two,  lard  one, 
and  fo  pafs  them  off  in  brown  Butter  ;  then 
put  to  them  a  Pint  of  clear  Broth  and  two  Plates  full 
of  Horfe-radifh  •,  feafon  with  Salt,  and  ftove  thefe 

1 

together  till  tender  ,  then  ftrain  off  your  Horfe~ 
radifh  from  your  Ducks,  and  put  in  a  good  Piece 
of  Butter  *,  you  may  fcrape  your  Horfe-radifh  very 
fine.,  which  is  the  beft  way  ,  then  lay  your  Ducks 

i  in 
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in  your  Difh,  and  your  Horfe-radifh  all  over, 
and  garnifh  with  fcrap’d  Horfe-radifh  and  fac’d 
Lemon,  and  ferve  away  hot. 

Rabbets  Portuguefe . 

YOU  mu  ft  trufs  them  Chicken  Faihion,  and 
lard  them  *,  the  Head  muft  be  cut  off,  and 
the  Rabbet  turned  with  the  Back  upward,  and  two 
of  the  Legs  flript  to  the  Claw  End  ,  and  fo  trufs’d 
with  two  Skewers  ;  then  lard  them  and  roafl  or  boil 
them  with  Spinach,  Colliflowers  and  Bacon,  as 
Chickens. 

Rabbets  Fricajffd ,  or  Chickens  White. 

U  T  them  to  Pieces  and  foak  the  Blood  out 
in  luke-warm  Water  *,  then  take  about  two 
Ounces  of  Butter,  and  pafs  it  Gold  Colour  with  an 
Onion  Buck  with  four  Cloves  and  a  little  Bit  of 
Ham  or  Bacon ;  put  in  a  little  Flower,  and  half 
a  Pint  of  clear  white  Broth  or  Water,  a  Blade  of 
Mace,  and  a  Slice  of  Lemon  with  Pepper  and 
Salt  ;  (love  all  tender  ;  then  fkim  it,  tofs  it  up 
thick  with  the  Yolks  of  Eggs  and  Cream,  and 
fhake  it  till  it  comes  thick,  and  ferve  away  *,  gar¬ 
nifh  with  Lemon  or  Oyfler-patties. 

Rabbets  with  Onions . 

t  -  fy*  *■  ■  *•  r  ^  *  *> 

TR  U  S  S  your  Rabbets  clofe  and  walk  them 
very  well,  then  boil  them  off  white  *,  boil 
your  Onions  by  themfelves,  changing  the  Water 
Iwo  or  three  times  j  then  let  them  be  thoroughly 

ftraiaed. 
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ftrained,  and  chop  them  and  butter  them  very 
well  j  put  in  a  Gill  of  Cream,  fo  ferve  your  Rab¬ 
bets,  and  cover  them  over  with  Onions. 

Hares  Juggd, 

U  T  into  Pieces,  half  lard  them,  and  feafon 
them  j  then  have  a  Jug  of  Earth  with  a 
large  Mouth  ;  put  in  your  Hares  with  a  Faggot  of 
Herbs  and  two  Onions  ftuck  with  Cloves*,  cover 
it  down  clofe,  fo  that  nothing  comes  in,  and  boil 
it  in  Water  three  Hours  ;  then  turn  it  out  and 
ferve  away. 

Hare  Civet. 

YO  U  mull  bone  it  and  take  out  all  the  Sinews, 
then  cut  one  half  in  thin  Slices,  the  other  half 
in  Pieces  an  Inch  thick  ;  fry  them  off  quick  Col- 
lop  Faftiion,  and  put  in  fome  thick  Gravy  and 
Multard,  and  Elder  Vinegar ;  ilove  it  tender,  and 
thick  as  Cream  ;  fo  ferve  away  with  the  Head 
whole  in  the  Middle. 

Partridge  Pye. 

YO  U  muft  fill  the  Bellies  with  good  Force¬ 
meat,  and  grofs  lard  them  ;  feafon  them 
with  Pepper  and  Salt  ;  then  make  a  good 
Puff-pafte,  and  put  in  your  Birds,  with  fome 
Mufhrooms,  Morelles,  Truffies,  and  hard  Eggs  ; 
then  bake  them  and  make  a  Coolie  and  put  in. 


Goofc 
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Goofe  Pye  a  la  Mode. 

\T  O  U  mud  bone  your  Goofe  and  lard  it  and 
feafon  it  well  ;  then  lay  at  the  Bottom  of  your 
Patty- pan  fome  good  Force-meat,  and  fome  Mo- 
relies  and  Truffles;  then  your  Goofe  whole  and 
bake  it  :  Make  a  Rageo  of  Morelles  and  Truffles, 
and  when  your  Pye  is  bak’d,  put  your  Ragoo  over 
the  Top  ;  fo  ferve  away  hot. 

Quail  Pye. 

TAKE  twelve  Quails,  lard  fix,  force  the 
other  fix*,  then  fheet  a  Diffl  with  Puff-pafte 
and  lay  them  in,  and  between  every  one  fome 
Force-meat  and  a  hard  Egg,  frefh  Mufhrooms  and 
dic’d  Sweet- breads,  and  cover  the  Bread  with  Bacon  ; 
then  lid  it,  and  when  bak’d,  put  in  fome  good 
Gravy. 

Sparrow  Pye. 

YOUR  Sparrows  mud  be  young,  and  draw 
the  Guts  out  and  feafon  them  with  Pepper 
and  Salt,  and  lay  between  every  Sparrow  a  Bit  of 
Bacon  and  a  Sage  Leaf ;  then  put  fome  Slices  of 
Butter  over  the  Top,  and  lid  your  Pye  ;  after  which 
boil  off  four  Eggs  hard,  and  take  the  Yolks  and 
cut  them  in  Quarters,  then  put  in  fome  thick  But- 
ter,  fome  Gravy,  and  the  Juice  of  an  Orange,  which 
lhake  together,  and  ferve  it  away  hot. 
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Hare  Pye. 

rlP  O  two  Pounds  of  Butter,  put  four  Pounds 
of  Flour,  work  it  up  light  and  quick,  rub¬ 
bing  your  Butter  firft  in  your  Flour  ;  then  cut 
your  Hare  to  Pieces  and  feafon  it,  and  lay  fome 
good  Force-meat  at  Bottom,  with  your  Hare  in¬ 
termixed  ;  put  fome  Slices  of  Bacon  amongft  it, 
then  lid  it,  bake  it  three  Hours,  make  a  good  Lear 
and  put  in,  and  fkim  off  the  Fat. 

Hare  Potted. 

T>  ONE  your  Hare,  half  lard  it,  and  feafon  it 
well  *,  then  lay  it  in  a  deep  Pan  ;  put  in  one 
Pound  of  Suet  chop’d,  and  two  Pounds  of  Butter, 
cover  it  and  bake  it  tender,  and  take  out  the  larded 
Pieces  and  fqueeze  them  dry  ^  put  them  into  your 
Pot  again,  and  cover  them  with  clarify’d  Butter ; 
beat  the  other  very  well  in  a  Mortar,  and  put  it 
in  your  Pot,  fqueeze  it  hard  down,  and  cover  with 
clarify?d  Butter* 

Pickled  Pigeons. 

BONE  them  as  whole  as  poffible,  and  ftove 
them  in  Rhenilh  Wine  and  Vinegar,  and 
two  Slices  of  Lemon  ;  feafon  with  Pepper  and 
Salt,  and  when  tender  take  them  out  j  let  your  Li¬ 
quor  be  cold,  fkirn  off  the  Fat  and  pour  it  off  clear  | 
then  put  your  Pigeons  into  the  Pickle  •,  put  in  fome 
Mace  and  Nutmeg  and  a  Bay  Leaf 


Teal 
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Teal  Ragoits. 

T)  ASS  them  off  Gold  Colour,  and  lard  half 
with  grofs  Lard;  fill  the  Bellies  with  a  Stuf¬ 
fing  made  of  the  Livers,  Parfly,  Thyme,  Shallot, 
and  an  Egg,  grated  Bread,  Pepper,  Salt,  and  Nut¬ 
meg  *,  fill  the  Bellies  full  ;  ftove  them  in  good 
clear  Gravy  till  tender,  and  the  Sauce  thick  as 
Cream,  and  well  fkimm’d  ;  fqueeze  in  a  Lemon, 
and  put  in  a  few  Mufhrooms. 

Ortelans  Roajled . 

*  *  \ 

YO  U  may  either  lard  them  or  let  them  be 
plain,  putting  a  Vine  Leaf  betwixt  them  ; 
when  they  are  fpitted,  fome  Crumbs  of  Bread  may 
be  ufed  as  for  Larks  *,  when  you  roaft  them,  let 
them  be  fpitted  Sideways,  which  is  the  beft. 


Ruffs  and  Reifs. 

They  are  a  Lincolnjhire  Bird,  and  you  may 
fatten  them  as  you  do  Chickens,  with  white 
Bread  and  Milk,  and  Sugar  :  They  feed  faft,  and 
will  die  in  their  Fat  if  not  kill’d  in  time:  Trufs 
them  crofsleg’d  as  you  do  a  Snipe,  and  fpit  them 
the  fame  Way,  but  you  mu  ft  gut  them  ;  put  Gravy 
and  Butter,  and  toaft  under  them,  and  ferve  them 
quick. 
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Curlews  Potted . 

TA  K  E  them  and  trufs  them  crofsleg’d  ;  cut 
off  the  Heads,  or  thruft  them  through  like  a 
Woodcock  ;  feafon  with  Pepper,  Salt,  and  Nutmeg  ; 
gut  them  firft,  then  put  them  in  a  Pot  with  two 
Pounds  of  Butter  *,  cover  them  and  bake  them  one 
Hour  *,  then  take  them  out,  and  when  cool,  fqueeze 
out  all  the  Liquor  and  lay  them  in  your  Pot  and 
cover  them  with  clarify’d  Butter, 

Potted  Wheat- Ears. 

rp  HEY  are  a  Tunbridge  Bird  ;  pick  them  very 
JL  clean  •,  feafon  them  with  Pepper  and  Salt,  put 
them  in  a  Pot,  cover  them  with  Butter  and  bake 
them  one  Flour ;  take  them  and  put  them  in  a 
Cullender  to  drain  the  Liquor  away  ;  then  cover 
them  over  with  clarify’d  Butter,  and  they  will 
keep. 

Pigeon  Pye. 

YOUR  Cruft  muff  be  good,  and  force  your 
Pigeons  with  good  Force-meat  *,  then  lay 
fome  at  the  Bottom  of  your  Cruft,  and  your 
Pigeons  a  Top  *,  lay  your  Giblets  between  with 
fome  hard  Eggs ;  Afparagus  Tops,  Coxcombs,  and 
Sweet-breads  ;  put  a  Piece  of  Butter  a  top  of  your 
Pigeons,  and  a  little  Liquor,  fo  lid  and  bake 
it ;  put  in  a  little  Gravy  and  Butter  when  you 
open  it. 
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Lark,  or  Sparrow  Pye. 

O  U  muft  have  five  Dozen  at  lead  ;  lay  be¬ 


twixt  every  one  a  Bit  of  Bacon  as  you  do 


when  you  road  them,  and  a  Leaf  of  Sage  and  a  little 
Force-meat  at  the  Bottom  of  your  Crud  ;  put  on 
fome  Butter  a  top  and  lid  it ;  when  bak’d  for  one 
Hour,  which  will  be  fufficient,  make  a  little 
thicken’d  Gravy,  put  in  the  Juice  of  a  Lemon 
feafon  with  Pepper  and  Salt,  fo  ferve  it  hot  and 


Larks  Pear  pajhioti , 


TRUSS  your  Larks  clofe,  and  cut  off  the 
Leg  and  feafon  them  with  Pepper,  Salt,  Clo¬ 
ves  and  Mace  *,  then  make  a  good  Force-meat  with 
Sweet-bread,  Morelles,  Mufhrooms,  Crumbs,  Egg, 
Parfly,  Thyme,  Pepper  and  Salt  ;  after  which  put 
in  fome  Suet  and  make  it  up  diff ;  then  wrap  up 
every  Lark  in  Force-meat,  and  make  it  pointed 
like  a  Pear,  and  dick  the  Leg  a  top  ;  they  mud 
be  wafhed  with  the  Yolk  of  an  Egg  and  Crumbs  of 
Bread  *,  bake  them  gently,  and  ferve  them  with¬ 
out  Sauce,  or  they  will  ferve  for  a  Garnifh. 
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Larks  in  Shells . 

T>  OIL  twelve  Hen  or  Duck  Eggs  foft  ;  take 
out  all  the  Infide,  making  a  handfome  Round 
at  the  Top;  then  fill  half  the  Shells  with  pafs’d 
Crumbs  and  roaft  your  Larks  ;  put  one  in  every 
Shell  and  fill  your  Plate  with  pafs’d  Crumbs  brown  ; 
fo  ferve  as  Eggs  in  Shells. 

Plovers  Capucine,  or  Larks. 

TAKE  four  Hogs  Ears,  boil  them  tender, 
put  a  Piece  of  Force-meat  in  the  Ears,  and 
likewife  your  Birds  with  the  Heads  outwards  ;  fet 
them  upright  with  the  Tips  of  the  Ears  falling 
backwards,  wafh  them  with  Eggs  and  crum  them 
and  bake  them  gently  ;  hafh  four  others  with  Sauce* 
Robert ;  fo  ferve  them. 

Partridge  with  'Cur nips. 

YO  U  muff  trufs  them  to  boil,  then  finge  them 
and  wafh  them  in  Water  ;  boil  them  with 
Turnips,  and  when  both  are  tender,  butter  your 
Turnips  *,  leafon  with  Salt,  and  put  in  a  Gill  of 
Cream  *,  fo  ferve  them  away. 
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FISH. 

¥0  roafi  Carp. 

A  K  E  the  Flefh  of  one  Side  of  your  Carp, 
_§  or  do  them  plain,  fcotch8  them,  and  wafli 
them  over  with  Eggs,  then  ftrew  over  them  fome 
Thyme,  Parfly,  Pepper,  Salt,  and  Nutmeg,  well 
mixed  together  ;  fpit  them  on  a  Lark  Spit,  or  lay 
them  in  a  Frame  Spit,  and  put  them  before  the  Fire  ; 
bade  them  with  Claret,  Anchovy,  and  Butter,  and 
when  roafted  make  your  Sauce  with  thicken’d  But¬ 
ter,  Claret,  Gravy,  Anchovy,  and  the  Melts  of  the 
Carp  :  You  muft  dip  the  Roes  in  Yolks  of  Eggs 
and  fry  them  j  garniih  your  Difh  with  Parfly  and 
fry’d  Sippets,  and  ferve  them  up. 

To  Stew  Carp  White . 

'v 

T7  I  RS  T  fcalethem,  gut  them  and  cleanfe  them  ; 
-*■  fave  the  Roes  and  Melts  ;  then  ftove  them  in 
fome  good  white  Broth,  and  feafon  them  with  Cloves 
and  Mace,  Salt,  and  a  Faggot  of  Herbs  ;  put  in 
a  little  White-wine,  and  when  ftewed  enough,  thic¬ 
ken  your  Sauce  with  the  Yolks  of  five  Eggs,  and 
pafs  off  the  Roes  and  dip  them  in  Yolks  of  Eggs 
and  Flour,  and  fry  them  with  fome  Sippets  of  French 
Bread ;  then  fry  fome  Parfly,  and  when  you  difli 
them,  garnifh  with  the  Roes,  Parfly  and  Sippets, 
fo  ferve  away  hot. 

H  4 
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Ho  Stew  Carp  Brown . 

SCALE  them  and  cleanfe  them  and  pafs  them 
off  in  brown  Batter  on  both  Sides,  or  iay 
them  in  your  Pan  raw  •,  drew  all  over  fome 
grated  Bread,  Pepper  and  Salt,  Thyme  and  Parfly 
minc’d  *,  put  into  them  one  Quart  of  Claret,  and 
one  Pint  of  Gravy,  according  to  the  largnefs  of 
your  Fifh  ;  they  muff  not  be  quite  covered  •,  put 
in  alfo  four  Anchovies,  fome  grated  Horfe-radifh, 
one  Shallot  chop’d  fmall,  two  Slices  of  Lemon, 
and  a  Piece  of  Bacon  ftuck  with  Cloves  :  Stew  your 
Carp  one  Hour,  then  brown  off  a  Quartern  of 
Putter  Gold  Colour,  with  a  Spoonful  of  Flour, 
and  put  to  your  Carp,  which  will  thicken  it  as 
Cream  *,  fry  fome  Sippets  with  the  Roe  and  Melt, 
and  fome  Parfly  ;  fo  ferve  away  hot. 

Ho  Force  Lobflers. 

YQ  U  mud  boil  them  firft,  then  take  the  Bo¬ 
dies  and  open  them,  and  mix  two  boiled 
Whitings  with  the  Infide,  and  make  a  Forcing  as 
follows :  Put  to  it  two  Anchovies,  two  Eggs, 
fome  Thyme,  Parfly,  and  Shallot,  and  a  Piece  of 
Butter,  and  mix  it  well  and  fill  up  the  Bodies  ;  let 
them  in  the  Oven  for  half  an  Flour,  fo  ferve  them. 

Eels  Frfl 

YO  U  mud  fcotch  them  very  thick  in,  cut 
each  E.el  in  eight  Pieces,  mix  them  up 
with  Yolks  of  Eggs,  and  feafon  them  with  Pep- 

PeG 
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per,  Salt,  grated  Bread,  Thyme  and  Partly  *,  then 
flour  them  and  fry  them:  You  may  do  them  a 
plain  Way  only  with  Flour  and  Salt  \  ferve  them 
with  melted  Butter  and  fry’d  Partly. 

To  drefs  Frejh  Sturgeon. 

1 

YO  U  may  cut  it  in  Pieces  as  Veal,  and  roafl 
it  and  cover  it  with  a  Caul  ;  bade  it  with 
Butter,  Claret,  and  Sweet- herbs,  and  when  roafted 
make  Sauce  with  melted  Butter,  Anchovies,  Juice 
of  Lemon  and  Shallot. 


Another  Way. 

YOU  may  fricafiy,  or  fry  it  as  you  do  Veal :  Cut 
fome  of  it  into  imall  Pieces  and  feafon  it  with 
Pepper,  Salt,  and  Nutmeg,  and  roll  it  in  Yolks  of 
Eggs  :  Make  a  light  Puff-pafte,  lay  it  in  with  fome 
Oyfters  and  Lumps  of  Marrow  and  a  Piece  of  But¬ 
ter,  then  lid  it,  and  bake  it  gently. 


Another  Way  to  fricajfy  Sturgeon  Brown . 

CU  T  it  into  thin  Slices,  and  feafon  it  with 
Pepper,  Salt,  and  Nutmeg  ;  ftrew  over  a  little 
Flour,  and  fry  it  brownilh  ;  then  take  a  Bit  of 
Butter,  pafs  it  brown  with  Flour,  put  in  fome 
good  Gravy,  and  Anchovy,  and  the  Juice  of  an 
Orange  j  fo  ferve  away. 


Lobfter 
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Lobfter  Loaves . 

IT  HER  boil  them  or  roaft  them,  and  cut 
'  them  into  Dice  ;  mix  the  Inlide  with  the  reft, 
then  take  your  Stew-pan  and  put  in  a  good  Piece 
of  Butter,  half  a  Pint  of  fair  Water,  fome  Nutmeg, 
Anchovy,  and  beaten  Mace  *  tofs  it  all  up  with  a 
little  Flour,  fqueeze  in  a  Lemon,  fo  fill  your 
Loaves,  wafh  the  Top  with  Egg,  and  fry  them  in 
clarify’d  Butter. 

To  Butter  Lpbfters. 

SAVE  the  Tails  whole  to  lay  in  the  Middle, 
or  the  Body  Shells  will  do  ;  then  take  the  reft 
of  the  Filh  and  cut  it  into  large  Pieces  ;  put  in 
a  good  Piece  of  Butter,  two  Spoonfuls  of  Rhenifh 
Wine,  and  fqueeze  the  Juice  of  a  Lemon  ,  fo 
ferve. 


To  Roafl  Lobfters. 

TAKE  them  and  tie  them  on  alive  to  your 
Spit,  and  bafte  them  with  Claret,  an  Onion 
cut  in  Slices,  and  a  Faggot  of  Thyme  and  Parfly  5 
or  you  may  bafte  them  with  hot  Water  and  Salt, 
or  with  Butter,  as  you  do  Meat,  but  do  not  flour 
them  ;  roaft  them  about  an  Hour  after  they  turn 
red,  and  ferve  up  with  melted  Butter  in  one  Cup, 
and  Anchovy  and  Butter  in  another. 
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To  Butter ,  Prawns,  Shrimps,  or  Crayfiffi. 

HP  A  KE  out  all  the  Tails  and  leave  the  Body 
Shells,  clean  them  with  fome  of  the  Infide, 
make  a  Stuffing  with  Eggs,  Crumbs  of  Bread,  An¬ 
chovies,  Pepper,  Salt,  and  Nutmeg,  and  a  Piece  of 
Butter  or  Suet  chopp’d  fine :  Mix  all  this  well ; 
put  in  a  little  Thyme  and  Parfly  minc’d,  and  fill 
the  Body  Shells  therewith  i  the  other  Part  you  muff 
butter  as  you  do  your  Lobfters,  which  lay  round 
your  Body  Shells  and  bake  them  in  a  gentle  Oven  : 
You  may  put  fome  Oyfters  and  Marrow  in  your 
Force-fiffi,  if  you  pleafe  ;  fo  ferve  away  hot. 

Soles  Forc’d  and  Larded. 

YOU  may  raife  your  Sole  from  the  Tail 
clofe  to  the  Bone  up  to  the  Gills  with  a 
thin  Knife,  and  force  it  with  Fiffi  Force-meat,  as 
before-mentioned,  and  lard  one  Side  and  wafh  them 
with  Egg  ;  either  fry  them  or  bake  them  ;  fo  ferve 
them  away. 


Soles  Stewed . 

YO  U  muft  firft  fry  them  in  good  clarify’d 
Butter  Gold  Fafhion  ;  then  make  a  clear 
Amber  Colour  Sauce  of  good  Gravy  and  a  little 
White-wine  and  Anchovy ;  ftew  them  in  this  half 
an  Hour,  and  fqueeze  in  a  Lemon,  and  cut  fome 
dic’d  Lobfter,  or  fome  Shrimps  or  Oyfters,  as  yoq 
pleafe  *  fo  ferve  hot. 
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To  Marinate  Soles,  Smelts,  Gudgeons,  6?r. 

O  U  muft  flour  them  and  fry  them  off 


Gold  Colour  •,  then  make  a  Pickle  with 


Rhenifh  Wine,  fome  Slices  of  Lemon,  Slices  of 
Onion,  and  a  little  Saffron  tied  up  in  a  Piece  of 
Rag,  let  them  lie  in  this  three  or  four  Hours  : 
You  muft  ferve  them  up  with  Slices  of  Lemon  on 
them.  Another  Way  is  with  fome  Fifh  Liquor 
mixt  with  White-wine  Vinegar  and  Saffron,  and  a 
Faggot  of  Thyme  and  Parfly  ;  let  them  lie  in  this 
after  fry’d  :  You  muft  not  egg  your  Fifti  when  you 
fry  it,  only  flour  it  dry,  and  they  will  fry  fmooth 
and  well. 

To  Soufe  Mullets  or  Gurnets,  &c. 

OU  muft  boil  them  in  Water,  Salt,  whole 


Pepper,  a  Faggot  of  Herbs,  Onions,  Horfe- 
radifh,  and  a  Blade  or  two  of  Mace  ^  fkim  it  well, 
and  when  enough  take  them  off  and  put  in  a  Pint 
of  Vinegar,  three  Bay  Leaves  and  a  Lemon  flic’d, 
fo  let  them  ftand  a  Day  or  two  in  the  Pickle,  or 
more,  as  you  want. 


Oyfters  Roafted '. 


YOLI  muft  firft  fet  them  and  beard  them, 
and  roll  them  up  in  Yolks  of  Eggs:  Mix  up 
fome  Crumbs  of  Bread  with  grated  Nutmeg,  Pep¬ 
per  and  Salt,  and  ftrew  all  over  them  ;  then  fpit 
them  on  fmali  Lark  Spits,  or  Skewers,  and  roaft 
them*,  bafte  them  with  Butter,  and  in  a  Quarter  of 


an 
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an  Hour  they  will  be  ready  *,  fo  fauce  them  with 
Butter,  Gravy  and  Anchovy,  and  the  Juice  of 
Lemon. 


Oyfter  Atlets. 

XT  O  U  mull  cut  two  Sweet-breads  into  eigh- 
teen  Pieces,  then  take  thirty-fix  large 
Oyfters,  fet  them  off,  wafh  them  with  Egg,  and 
feafon  them  with  Nutmeg,  Salt,  and  Pepper,  and 
fpit  them  on  fmall  Skewers,  eight  Oyfters  to  four 
Bits  of  Sweet-breads *,  then  crumb  them  all  over  and 
boil  them:  You  may  put  fmall  Bits  of  Bacon 
between  if  you  pleafe  ;  fauce  with  Butter,  Lemon 
and  Gravy- 

Oyfters  the  Dutch  Way. 

SE  T  them  off,  and  roll  them  in  Yolks  of  Eggs, 
then  grate  fome  Naples  Bifkets,  with  which 
mix  a  little  Flour  and  grate  in  fome  Nutmeg  : 
Dip  your  Oyfters  one  by  one  in  this,  and  fry  them 
in  clarify’d  Butter,  and  fend  thefe  away  with  a 
Cup  of  plain  melted  Butter  in  the  Middle. 

To  Crimp  Cod  the  Dutch  Way. 

qn  A  K  E  a  Gallon  of  Pump  Water,  put  in  one 
Pound  of  Salt  and  boil  it  half  an  Hour  j  fkim 
it  well :  You  may  put  in  a  Stick  of  Horfe-radifh, 
a  Faggot  of  Sweet-herbs  and  one  Onion,  but  Wa¬ 
ter  and  Salt  are  beft  *,  put  in  your  Slices  of  Cod 
when  it  boils,  and  three  Minutes  will  boil  them : 
Take  them  out  and  lay  them  on  a  Sieve  or  Pye- 
Plate,  and  fend  away  with  raw  Parfly  about  it, 
and  oily  Butter  in  a  Cup, 
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Jo  Calver  Salmon. 


YOUR  Water  mu  ft  boil  firft,  and  then  cut 
your  Salmon,  which  mu  ft  be  alive,  in  Slices : 
You  may  put  in  a  Faggot  of  Sweet-herbs,  an  Onion, 
whole  Pepper,  Bay  Leaves  and  Horfe-radifh  :  Boil 
them  off  quick  as  you  do  your  Cod  above-mentio¬ 
ned,  and  fend  up  your  Sauce  in  Cups. 


Roaft  Salmon  Whole . 


TAKE  your  Salmon  and  fcale  it  and  take 
out  the  Guts  at  the  Gill,  and  then  make  a  good 
light  Force-meat  with  Oyfters,  Anchovies,  Shallot, 
crum’d  Bread,  Pepper,  Salt,  Thyme  and  Parfly, 
and  a  Piece  of  Butter  ;  then  fill  the  Belly,  putting 
in  fome  of  the  Liver  with  it  *,  either  roaft  it  or  bake 
it  *,  if  roafted,  you  muft  lath  it  on  with  Pieces  of 
flat  Deal,  and  tie  it  on  with  Packthread,  or  there 
are  Spits  made  on  Purpofe  ;  but  the  eafieft  Way  is 
to  put  the  Tail  in  the  Middle,  and  fo  bake  it ;  or 
you  may  fpit  it  crofs-ways,  and  cover  it  over 
with  a  Veal  Caul,  and  fo  roaft  it. 


Salmon  Collar’d. 


O  U  muft  cut  it  quite  through  from  Head 


JL  to  Tail  *,  take  out  the  Chine-Bone,  then  wafli 
each  Side  with  the  Yolks  of  Eggs,  and  lay  on  one 
Side  fome  bearded  Oyfters,  about  twenty,  and  a 
little  Pepper,  Salt  and  Nutmeg,  and  then  roll  it  up 
tight  ;  you  muft  cut  off  the  Head  Part,  then  tie  it 
up  in  a  Cloth  and  boil  it  j  you  may  do  it  with 


Tape, 
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Tape,  and  fo  roaft  it  or  bake  it;  either  Way  is 
good,  and  fauce  it  at  your  own  Dilcretion. 

Salmon  Pye. 

U  T  it  in  Slices  without  Bones,  and  wafh 
every  Piece  over  with  melted  Butter,  and 
feafon  with  Pepper,  Salt,  and  Nutmeg ;  then  lay 
in  a  Row  of  Salmon  and  a  Row  of  Oyfters  ; 
then  Salmon,  then  Lobfter,  cut  in  Dice ;  four 
Rows  will  make  a  good  Pye  :  You  may  have  it 
rais’d  Cruft,  or  Puff-pafte  ;  put  on  fome  Slices  of 
Butter,  then  lid  and  bake  it ;  afterwards  open  your 
Pye  and  put  in  a  little  Anchovy,  Gravy  and 
Butter,  fhake  it  together  and  ferve  away. 

Tench  Fricafffd . 

YO  U  muft  fcale  them,  cleanfe  them  and  cut 
them  to  Pieces,  and  then  take  a  Piece  of 
Butter,  pafs  it  off  with  an  Onion  and  Flour 
Gold  Colour  ;  put  in  fome  pale  Broth  or  Water, 
and  a  Faggbt  of  Sweet-herbs  ;  feafon  with  Pepper, 
Salt,  and  Nutmeg,  and  one  Anchovy  ;  ftove  it  a 
quarter  of  an  Hour,  then  fqueeze  in  a  Lemon  and 
tofs  them  up  thick  with  Cream  and  Yolks  of  Eggs, 
fo  ferve  hot. 

Tench  Forc'd  and  Broiled . 

TAKE  the  Fiefti  of  one  Side  of  your  Tench 
and  fet  it  off ;  then  make  a  Forcing  with  it, 
and  fome  Thyme,  Parfty,  grated  Bread,  Shallot, 

Anchovy,  and  Eggs,  Pepper,  Salt  and  Nutmeg ; 

chop 
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chop  all  this  very  well,  and  lay  it  together  ;  then 
fcotch  it  with  a  Knife,  and  wafh  it  over  with 
Yolks  of  Eggs  and  bake  it  gently  \  fend  your  Fifli 
Sauce  up  in  a  Boat. 

To  Crimp  Scate. 

T  T  muff  be  cut  into  long  Slips  crofsways,  the 
Filh  into  ten  Pieces  Inch  broad,  and  ten  long, 
more  or  lefs,  according  to  the  breadth  of  the  Fifh  *, 
then  boil  it  off  quick  in  Water  and  Salt,  and 
fend  it  dry  on  a  Difh  turn’d  upfide  down  in 
another,  and  ferve  Butter  and  Muftard  in  one 
Cup,  and  Butter  and  Anchovy  in  another. 

To  Pot  Salmon. 

XT  OU  muff  cut  your  Salmon  the  Bignefs  of 
your  Pots  you  defign  to  keep  it  in,  then 
fcale  it,  wafh  it,  and  put  it  in  a  large  long  Pan, 
and  cover  it  over  with  Butter*,  feafonwith  Jamaica 
Pepper  and  Salt,  and  when  bak’d,  take  it  out  as 
whole  as  you  can  and  lay  it  in  your  Pot,  and 
cover  with  clarify ’d  Butter. 

Eels  Roafted . 

*  •  •  ‘  ^  «;  »  •  ■  .  . 

YOU  mud  fkin  them  and  turn  them  quite. 

round  and  fcotch  them,  wafh  them  over  with 
melted  Butter,  and  fpit  them  crofsways  with  a 
Skewer,  and  tie  them  on  the  Spit  *,  then  ftrew  all 
over  fome  Thyme,  Parfly,  Pepper,  Salt  and  Nut¬ 
meg  *,  roaft  them  quick,  and  fry  fome  Parfly  and 
lay  round  your  Difh,  and  fiiuce  with  Butter  and 
Vinegar. 

To 
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To  Put  Lamper  Eds. 


\T  O  U  mud  (kin  them  and  cleanfe  them  with 


X  Salt,  and  then  wipe  them  dry  j  beat  fome  all- 
Spice  very  fine  j  mix  it  with  Salt,  Cloves  and  Mace 
beaten,  then  turn  them  round  and  feafon  them  and 
lay  them  on  one  another  when  you  bake  them  :  But 
when  you  pot  them,  if  they  be  large,  one  will  be 
enough  for  a  Pot  ;  bake  them  one  Hour,  and 
drain  them  dry,  and  put  fome  clarify’d  Butter  over.* 
and  they  will  keep  the  Year  round. 


Eels  broil'd  Whole, 


YOU  mud  fkin  them,  wafh  them  and  dry 
them  •,  fcore  them  with  a  Knife  and  feafon 
them  with  Crums  of  Bread,  Thyme,  Barfly,  Pepper 
and  Salt  •,  then  turn  them  round  and  fkewer  them 
crofsways.  and  you  may  either  road  them  or  broil 
them  *,  fauce  them  with  m  *_ed  Butter  and  Juice 
of  Lemon. 


Eels  S id ch cock'd. 


'  OU  mud  fcower  them  in  their  Skin  with 


Salt,  and  wafh  them  and  dry  them,  then  fplit 


them  down  the  Back  and  take  the  Blade- bone  out, 
and  hack  them  with  the  Back  of  a  Knife  ;  feafon 
them  with  Pepper,  Salt,  chop’d  Parfly  and 
Thyme  *,  wafh  the  Infide  with  Butter,  and  cut  them 
in  Pieces  three  Inches  long  ^  fo  broil  them,  fauce 
them  with  melted  Butter  and  Juice  of  Orange. 


T 
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Flounders  with  Sorrel 

GU  T  them  and  cleanfe  them  well,  then  flafh 
them  crofsways  three  Cuts  only  on  one  Side, 
and  lay  them  in  your  Sauce-pan  ;  put  in  as  much 
Water  as  will  juft  cover  them,  with  a  little  Vinegar, 
Salt,  and  one  Onion  :  Boil  them  quick  ;  then  boil 
four  Handfuls  of  Sorrel,  pick  off  the  Stalks,  and 
chop  it  very  fmall,  and  put  about  half  a  Pound  of 
melted  Butter,  or  more,  according  to  the  Quantity 
of  your  Fifh,  fo  put  it  over  your  Flounders,  and 
ferve  away  quick . 

Eel  Pyes  Sweet . 

YOUR  Eels  muft  be  fkinffd  and  cut  in  two 
Inch  Pieces,  lay  them  in  a  Puff-pafte,  and 
put  in  fome  Lumps  of  Marrow  and  hard  Eggs  j 
then  put  in  fome  plump'd  Currants,  and  cover  it. 

Eel  Savory, 

THE  beft  Way  is  to  fkin  and  cut  them  into 
Pieces,  and  feafon  with  Pepper,  Salt,  Nut¬ 
meg,  Thyme  and  Parfty  ^  lay  them  in  your  Cruft, 
put  in  fome  Slices  of  Butter  over  them,  and  a  little 
Liquor  ;  then  lid  your  Patty,  fo  ferve  away  hot  5 
|kim  off  the  Fat  before  you  ferve  .it. 


Stockfifk 
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Stockfifh  Pye  with  Cream . 

YO  U  muft  beat  your  Stockfifh  well,  water  it 
two  Days,  and  then  raife  a  Coffin  three  Inches 
high  ;  lay  in  your  Stockfiffi  in  Pieces,  put  in  a 
Pound  of  melted  Butter,  a  Handful  of  chop’d  Parfly 
all  over,  and  then  lid  it,  bake  it  two  Hours,  take 
off  the  Lid  and  draw  up  a  Quart  of  Cream  and 
half  a  Pound  of  Butter  and  the  Y  olks  of  fix  Eggs ; 
feafon  with  a  little  Salt,  take  Care  it  does  not  curdle* 
and  then  pour  it  all  over  your  Pye  ;  lb  ferve 
away  hot. 


Oyfter  Pye. 

YO  U  muft  fet  them  and  beard  them  ;  then 
cut  two  Sweet-breads  into  twelve  Pieces,  and 
the  Marrow  of  one  Bone  cut  in  fix  Pieces,  and 
roil  your  Oyfters,  Sweet-breads  and  Marrow  in 
Yolks  of  Eggs;  feafon  with  Pepper,  Salt  and  Nut¬ 
meg,  fo  fill  your  Patty  when  bak’d;  pour  in 
fome  thick  Butter  and  Gravy,  and  fome  Oyfter 
Liquor. 

Lobfter  Pye* 

YO  U  muft  beat  the  Shells  in  a  Mortar  very 
well,  and  put  fome  warm  Broth  to  it,  and 
a  little  Thyme  feafon  with  Nutmeg  and  Salt,  then 
ftrain  it  out  and  thicken  it  with  brown  Butter  and 
a  little  Flour;  fqueeze  in  a  Lemon  and  put  in 
one  Anchovy  ;  then  cut  your  Lobfter  in  large 
Pieces,  and  lay  it  in  your  Cruft  with  a  few  Oyfters 

J  2  and 
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and  Lumps  of  Marrow  ;  fo  bake  it  and  put  your 
thicken’d  Sauce  all  over,  and  ferve  away  hot. 

Perch  larded . 

/ 

YO  U  muft  fcale  them,  gut  them  and  wipe 
them  dry  *,  then  lard  them  on  one  Side, 
and  ftove  them  in  a  little  Rhenifh  Wine  and  Fifh 
Stock,  with  fome  Shrimps,  Oyfters  and  Anchovy  j 
fo  thicken  it  with  Yolks  of  Eggs,  and  ferve  away 
hot. 

To  broil  Mackrel. 

G  U  T  them  and  fplit  them  down  both  Sides 
the  Bone,  but  not  quite  open  ;  lay  in  between 
fome  Fennel,  Mint  and  Parky,  with  Pepper  and 
Salt  ^  then  butter  a  Paper  and  put  them  either  in 
the  Oven’s  Mouth,  upon  Embers,  or  pn  a  Fire, 
turn  them  often ;  then  make  your  Sauce  with 
melted  Butter,  Fennel,  fome  Mint  and  fcalded 
Goofeberries  :  Another  Way  is  to  fplit  them  quite 
through,  and  broil  them  plain  with  Pepper  and 
Salt. 


To  Pot  a  Pike. 

YO  U  muft  fcale  it,  cut  off  the  Plead  j  fplit 
it  and  take  out  the  Chine-bone  ;  then  ftrew 
all  over  the  inftde  fome  Bay  Salt  and  Pepper,  and 
roll  it  up  round,  lay  it  in  a  Pot  and  bake  it  one 
Hour  *,  then  pour  all  the  Liquor  from  it,  and 
cover  it  with  clarify’d  Butter,  and  ’twill  be  red 
like  Salmon. 

2  A  Cray-,. 
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A  Cray-fifh  Pye. 

\7r  O  U  muft  pick  out  the  Tails  clean,  then  tofs 
them  up  in  thick  Butter  and  fome  of  the  L  jquor 
you  get  from  the  Shells  *,  after  you  have  beat  them 
in  a  Mortar  with  fome  Lear  to  them,  fheet  your 
Pan  and  put  in  your  Crayfifh  with  a  few  Forcefifh 
Balls  and  frefh  Mufhrooms,  fo  bake  it  and  ferve 
it  hot. 

v  -  •  ,r  '  n  •  ••  *  r»,  1  >  •  ?  " 

Pike  au  Switnmter . 


SCALE  it  and  gut  it,  and  wadi  it  and  dry 
it  ;  then  make  a  good  deal  of  Forcefifh  with 
Eel,  Whiting,  Anchovy,  Suet,  Pepper,  Salt  and 
crum’d  Bread,  alfo  Yolks  of  Eggs,  Thyme  and 
Pardy  ,  and  a  Bit  of  Shallot  *,  then  fill  the  Belly 
full  of  this  Forcing,  and  draw  with  a  Packneedle 
fome  Packthread  through  the  Eyes,  the  Middle 
and  Tail,  in  the  Shape  of  an  S;  then  wafh 
it  over  with  Butter  and  Egg,  and  crum  it  over 
with  Bread  :  You  may  bake  it  or  road:  it  with  a 
Caul  to  cover  it,  and  fauce  it  with  Capers  and  But¬ 
ter  French  Fafhion. 

Flounders  with  Sorrel  and  hard  Eggs . 

TAKE  your  large  Flounders  and  cut  off  the 
Fins  and  Tails,  and  put  in  as  much  Water  as 
will  juft  cover  them  *,  put  in  a  Stick  of  Horfe- 
radifh  and  a  Faggot  of  Thyme  and  Parfly,  and 
whole  Pepper  and  Lemon-peel ;  then  boil  them 
half  a  Quarter  of  an  Hour,  and  take  them  out  and 

I  3  drain 
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drain  them  very  well  ;  boil  fix  Eggs  hard  and  take 

out  the  Yolks  whole  ;  then  boil  fome  Sorrel  and 

T 

fqueeze  it  and  chop  it  in  and  put  in  fome  melted 
Butter  %  then  difh  your  Flounders  with  fix  Heaps 
of  Sorrel  round  them,  and  one  hard  Egg  on  every 
Heap,  and  fome  plain  Butter  in  a  Cup  by  it  felf. 

Gurnets,  Gudgeons,  and  Oyflers,  in  Rock  Jelly . 

lO  OIL  them  in  a  good  Corbullion,  but  not 
to  pieces :  Let  them  be  all  whole,  and  make 
a  good  Jelly  of  Gurnets,  Eels,  Flounders,  Scate, 
and  Whiting  ;  then  put  a  little  at  the  Bottom  of  a 
deep  Bafon,  and  when  cold  lay  two  or  three  fmall 
Oyfter- Shells,  and  fome  of  the  Sea-Weed,  with  two 
or  three  Crayfifh  ;  then  fome  Jelly,  then  a  Row  of 
Gudgeons,  then  Perch,  then  Jelly,  till  your  Bafon 
is  full :  Let  it  Hand  till  cold  and  ft  iff,  and  turn  it 
all  out  whole  ;  garnifh  with  Lemons,  raw  Parfiy 
and  Fennel. 

T i  butter  Crabs. 

TAKE  all  the  Infide  of  the  Body  and  mince 
it  fmall ;  then  put  it  in  a  Sauce-pan,  and  put 
in  fome  thick  Butter,  fair  Water  and  Juice  of  Lem¬ 
mon,  and  a  few  Crums  Bread  finely  grated  ; 
then  ftir  it  about  and  put  in  three  Spoonfuls  of 
Rhenifh  Wine,  or  French  White-wine  *  broil  the 
Claws  and  lay  round. 


Eefe 
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Eels  the  Dutch  Way  Grill'd . 


OK  IN  them  and  cut  them  in  fix  Pieces;  let 
^  them  lie  in  Vinegar  and  White-wine,  the  half  of 
each  four  Hours  ;  then  (love  them  half  an  Hour  in 
the  fame  with  a  Faggot  of  Herbs,  Spice  and  a 


little  Salt ;  fend  them  up  Liquor  and  all  ;  garnifh 
with  boiled  Parfly  and  Dic’d  Lemon. 


Barbels  Roajled . 


L  E  A  N  S  E  them  well  and  dry  them  with  a 
Cloth  and  turn  the  Tails  in  their  Mouths,  and 
fill  the  round  Holes  with  good  Force-meat,  and 
flick  their  Tops  with  bearded  Oyflers  ;  then  put 
them  in  a  Patty-pan  with  a  Veal  Caul  under,  and 
wafh  them  with  one  Yolk  of  an  Egg,  and  ferve 
them  with  Shrimp  Sauce. 


Oyfler  Bread. 


A  K  E  fix  French  Rolls  and  cut  a  Hole 


I  on  the  Top,  and  take  out  the  Crum,  and 
then  ragoo  your  Oyflers  with  fome  Gravy,  But¬ 
ter,  Juice  of  Lemon,  one  Anchovy  and  Crums  of 
Bread,  and  a  little  Shallot ;  tofs  up  all  and  fill 
your  Loaves,  and  put  the  Lid  on,  and  wafh  it  with 
Yolks  of  Eggs,  and  flour  them  and  fry  them  in 
clarify’d  Butter. 


1  4 


A  Dutch 
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A  Dutch  Herring  Mogundy. 

YOU  muft  leaye  the  Head  and  Tail  on  and 
the  Back-part,  and  take  off  all  the  red  from 
the  Bone  clean  *,  then  chop  it  with  Apple,  Onion, 
Parfly  and  Thyme  yery  fmall  •,  then  lay  it  on  again 
in  the  fame  Place  of  your  Herrings,  fcotch  it  with 
your  Knife,  and  fend  them  up,  otherwife  you  muft 
mix  them  with  Oil  and  Vinegar  ,  fo  ferve  them. 

To  pickle  Herrings  Red  Trout  Fajhion  to 
dijfolve  the  Bones . 

CLEANSE  them  well,  and  cut  off  the 
Heads  *,  then  take  an  earthen  Pan  and  lay  a 
Row  of  Herrings  at  the  Bottom  ;  fprinkle  them 
all  over  with  Bay  Salt  and  Salt  Peter  mix’d  *,  then 
lay  another  Row  till  your  Pan  is  full,  then  cover 
them  and  bake  them  gently  *,  and  when  cold 
they  will  be  as  red  as  Anchovies,  and  the  Bones 
diffolved. 

Turbet  in  Corbullion f 

LE  T  your  Turbet  be  very  well  cleans’d,  and 
make  your  Corbullion  as  follows  :  To  a  Gal¬ 
lon  of  Pump  Water  put  in  one  Handful  of  Salt, 
two  Lemons,  fix  Onions,  one  Quart  of  Vinegar, 
two  Bay  Leaves,  and  a  Faggot  of  Thyme  and 
Parfiy,  and  when  your  pifh  boils  fkim  it  well ; 
This  is  a  very  good  Liquor  to  boil  flat  Fifh  in* 
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Turbet  in  Jelly . 

XT  O  U  muft  make  a  Stock  about  three  Pints, 
with  two  Eels,  four  Gurnets,  and  three  fmall 
Maids,  with  a  Blade  of  Mace  and  fome  all-Spice  ; 
boil  this  in  three  Quarts  of  Water  till  it  comes  to 
half;  you  may  boil  your  Turbet  in  this  Liquor, 
to  which  you  may  add  a  Pint  of  Rhenifh  Wine 
and  half  a  Pint  of  White- wine  Vinegar,  which 
when  cold  will  be  all  Jelly, 

To  Pickle  Oyfters, 

\ 

TAKE  one  hundred  of  large  Oyfters  and  fet 
them  off  enough  to  eat,  put  to  the  fame  Li¬ 
quor  one  Pint  of  Rhenifh,  four  Blades  of  Mace, 
two  Bay  Leaves,  a  Rafe  of  Ginger,  fome  Salt, 
and  whole  Jamaica  Pepper,  and  the  Juice  of  four 
Lemons;  boil  them  up  with  a  Sprig  of  Thyme, 
ikim  them,  and  let  them  ftand  till  cokL 

To  Pot  Charrs, 

YO  U  muft  cleanfe  them  and  cut  off  the  Fins, 
Tails,  and  Heads  ;  then  lay  them  in  Rows  in 
a  long  baking  Pan  ;  cover  them  with  Butter,  and 
feafon  them  with  all- Spice,  Salt,  Mace,  and  three 
Bay  Leaves,  and  .  bake  them  one  Hour  ;  then 
take  them  out  and  drain  them  very  well  and  dry 
from  that  Liquor  ;  you  may  put  them  either  ftngly 
or  two  in  a  Pot,  and  cover  them  with  clarify’d  But¬ 
ter  ;  let  them  ftand  till  cold* 


F  ilh 
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Fifh  Sauce  to  keep  the  whole  Tear a 

T*'  A  K  E  twenty-four  Anchovies,  chop  them 
Bones  and  all ;  put  to  ten  Shallots,  a  Handful 
of  fcrap’d  Horfe-radifh,  four  Blades  of  Mace,  one 
Quart  of'Rhenifh  Wine,  or  White-wine,  one  Pint 
of  Water,  one  Lemon  cut  in  Slices,  half  a  Pint  of 
Anchovy  Liquor,  one  Pint  of  Claret,  twelve 
Cloves,  twelve  Pepper  Corns  *,  boil  them  together  till 
it  comes  to  a  Quart ;  then  {train  it  off  in  a  Bottle, 
and  two  Spoonfuls  will  be  fufhcient  to  a  Pound  of 
melted  Butter* 

\; 

Fifh  Sauces  of  fever al  Sorts . 

TO  one  Pound  of  Butter  put  three  Anchovies, 
one  Lobfter  cut  in  Dice,  a  little  Gravy  and 
a  Lemon  fqueezed  ;  draw  up  all  together  thick, 
and  then  fauce  your  Fifh. 

For  Salmon  or  Trouts. 

TO  one  Pound  of  Butter  put  two  Anchovies, 
one  Pint  of  Oyflers,  a  Gill  of  Shrimps,  and 
fome  Gravy,  with  a  little  White- wine :  Draw  all 
up  together  thick  as  Cream* 

For  Turbet* 

YO  U  mult  put  it  on  in  cold  Water,  then  put  in 
Lemon-peel,  Onion,  a  Faggot  of  Herbs,  and 
Salt  and  Vinegar  *,  fkim  it  well,  and  when  boil’d, 
drain  it  off  well,  and  make  your  Sauce  with  Lob- 
fters,  Oyfters  and  Shrimps,  Anchovies  and  Gravy, 

and 


A 
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and  the  Juice  of  Orange  ;  fo  ferve  it  over  your 
Fifh,  and  your  plain  Butter  in  a  Boat  by  it  felf. 

For  Mullets. 

YO  U  may  broil  them,  road  them,  boil  them, 
or  foufe  them  ,  when  you  broil  them,  put 
in  Butter,  Anchovy  and  Capers  ;  when  boil’d. 
Butter,  Lemon  and  Anchovy j  when  roaded,  But¬ 
ter,  Anchovy,  Claret  and  Juice  of  Lemon  *,  and 
when  cold,  Oil  and  Vinegar. 

For  Eels. 

YO  U  may  either  bone  them,  fkin  them,  or 
cut  them  in  fmall  Pieces  and  broil  them  on 
Skewers,  or  whole,  or  road  them,  fry  them,  or 
boil  them,  or  make  a  Patty  of  them,  or  dew  them  5 
the  Sauce  is  plain  Butter  and  fry’d  Parfly. 

For  Flounders, 

YO  U  may  boil  them  with  Sorrel  Sauce,  or 
Butter  and  Parfly,  or  Lemon,  and  plain  But¬ 
ter  :  You  may  butter  them,  taking  the  Skin  off 
and  Bones  clean  *,  or  fry  them  with  Parfly  and  But^ 
ter  ;  or  make  a  Water  Souch  with  Perch,  Floun^ 
ders,  and  Parfly  Roots. 

For  Scate  V  Whitings, 

YO U  may  butter  your  Whitings,  that  is 
taking  out  all  the  Bones  after  boil’d  or 
broil’d  :  As  for  Scate  you  may  crimp  it,  cutting 

it  in  long- flip  Pieces,  and  putting  them  in  Pump 

Water 
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Water,  and  boil  them  off  quick,  and  fauce  it 
with  Butter  and  Muftard  in  one  Cup,  and  Butter 
and  Parfly  in  another,  and  Butter  and  Anchovy 

oven 


For  Saltfifh 


r  OB  may  do  feme  in  Flakes  with  Cream, 


-*■  Yolks  of  Eggs,  and  Butter;  fome  with  Car¬ 
rots,  fome  with  Parfnips,  fome  with  Eggs,  fome 
with  Butter  and  Muftard,  fome  with  Oil  and  Vi¬ 
negar  cold  :  Thefe  are  the  moft  proper  Ways  to 
drefs  Saltfifh ;  you  may  make  Saltftlh  Pye  fweet 
cr  favoury. 


For  Ling. 


AS  for  Ling  you  may  fend  it  up  dry,  garni  fh 
with  raw  Partly  ;  another  way  is  boil’d  with 
poach’d  Eggs  on  it  ;  another  way  is  fry’d  after  it 
is  boil’d,  walking  it  over  with  the  Yolk  of  an  Egg, 
or  with  Eggs;  .or  you  may  make  a  Ling  Pafty, 
putting  Cream,  Eggs,  and  melted  Butter  over  it. 


For  Codfifh  Frejh . 


f  OU  may  crimp  fome  in  Slices  and  broil 


-a-  them,  fome  dip’d  in  Eggs  and  fry’d,  fome 
Slices  boil’d  off  quick  in  Pump  Water  and  Salt ; 
you  muft  put  them  in  when  the  Water  boils. 
Another  way  ;  roaft  the  Tail-End  or  boil  it,  or 
the  Head  with  good  Oyfter  or  Shrimp  Sauce,  or 
make  a  Patty  with  good  Oyfters*  dic’d  Lobfter 
and  Shrimps. 
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For  Herrings  Frejh. 


YO  U  may  make  a  Pye  fweet-way  with  Cur¬ 
rants,  or  favoury  with  Thyme,  Parfly,  Pep¬ 
per  and  Salt  *,  or  broil  them  or  boil  them  with  Po¬ 
tatoes,  or  broil’d  with  Mufiard,  Vinegar,  and  But¬ 
ter  ;  and  another  way  with  the  Heads  bruifed  in 
Small  Beer,  Mufiard  and  Vinegar. 


For  a  Pike. 


O  U  may  roaft  it  with  a  good  Forcing  in 


JL  the  Belly,  with  Oyflers,  Liver,  Suet,  Crums 
of  Bread,  Thyme,  Parfly  and  Eggs,  Anchovies 
and  a  Shallot  *,  fill  the  Belly,  and  either  bake  or 
roafl  it  *,  fauce  it  with  Oyfter  Sauce  :  The  French 
Way  is  with  Caper  Sauce  ;  and  you  may  boil  it 
with  Anchovy  Sauce,  or  fry  it  in  Slices,  and 
ferve  with  plain  Butter  and  fry’d  Parfly. 


K  f  T  C  H  E  N 
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KITCHEN  GARDEN 


Cabbage  Forc'd  whole , 


OU  muft  parboil  a  large  white  Cabbage, 


-■*  then  take  it  out  and  cool  it ;  when  it  is  cold 
cut  out  the  Heart  of  it  as  big  as  your  Fift,  and  fill 
it  up  with  good  Force-meat  made  of  Sweet-breads, 
Marrow,  Eggs,  Crums  of  Bread,  Pepper,  Salt 
and  Nutmeg,  Thyme  and  Parfly  *,  make  it  up 
ail  together,  and '  force  your  Cabbage :  ftove  it 
well  in  good  Gravy  one  Hour,  and  fend  it  whole 
to  Table  ;  thicken  your  Sauce  and  pour  all  over9 
and  garnifh  with  Slices  of  Ham  or  Bacon  broil’d.,- 


r"T^  A  K  E  twelve,  fet  them  off,  and  then  cool 
JL  them  ;  when  cold  take  out  the  Heart  and 
fill  them  full  with  Sweet-bread  Force-meat ;  fet 
them  in  your  Pan  Stalk  upwards,  and  ftove  them 
half  an  Hour  ;  fea fon  them  as  before,  and  ferve 


away. 


Cardoons  Butter'd . 


rri  AKE  them  and  blanch  them,  and  cut  out 
JL  all  the  Strings,  and  leave  them  twT>  Inches 
long  ;  then  boil  them  in  Water  and  Salt,  and  a 
little  Bit  of  Fat  or  Butter,  ^and  when  tender  ftrain 
them  off  and  tofs  them  up  in  thick  melted  Butters 
Pepper  and  Salt. 


Sherdoones 
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Sherdoones  Fry’d  or  Butter’d, 

H  E  Y  are  a  wild  Thiftle  that  grows  in  every 
Hedge  or  Ditch  ;  you  muft  cut  them  about 
ten  Inches  and  firing  them,  tie  them  up  twenty  in 
a  Bundle,  and  boil  them  as  Afparagus,  or  cut  them 
in  fmall  Dice,  and  boil  them  as  Peas  and  tofs  them 

/ 

up  with  Pepper,  Salt,  and  melted  Butter,  or  fry 
them. 

Cardoons  with  Cheefe . 

STRING  them  and  cut  them  an  Inch  long; 

flove  them  in  good  Gravy  till  tender ;  feafon 
with  Pepper  and  Salt,  and  fqueeze  in  one  Orange ; 
then  thicken  it  with  Butter  brown’d  with  Flour, 
put  it  in  your  Difh  and  cover  it  all  over  with  gra¬ 
ted  Parmefan ,  or  Chefiire^  Cheefe,  and  then  brown 
it  over  with  a  hot  Cheefe-Iron,  fo  ferve  away 
quick  and  hot. 

Spinach  with  Eggs, 

BOIL  your  Spinach  well  and  green,  and  fqueeze 
it  dry  and  chop  it  fine  ;  then  put  in  fome 
good  Gravy  and  melted  Butter,  with  a  little  Cream, 

'  Pepper,  Salt  and  Nutmeg  ;  then  poach  fix  Eggs 
and  lay  over  your  Spinach,  fry  fome  Sippets  in  But- 
ter,  and  flick  all  round  the  Sides  \  fqueeze  one 
Orange,  fo  ferve  it  hot. 

% 


Sorrel 


Sorrel  with  Eggs . 

"XT  OUR  Sorrel  muft  be  quick  boil’d  and  well 
{trained  ;  then  poach  three  Eggs  foft  and  three 
hard  •„  butter  your  Sorrel  well,  fry  forne  Sippets 
and  lay  three  poach’d  Eggs  and  three  whole  hard 
Eggs  betwixt,  and  ftick  Sippets  all  over  the  Top, 
and  garni  Hi  with  dic’d  Orange  and  curl’d  Bacon 
or  Ham  fry’d. 

To  force  Artichokes, 

THEY  muft  firft  be  boil’d  and  the  Bottoms 
taken  out  whole,  and  thrown  into  cold  Water  ; 
then  take  them  out  and  wafh  them  with  Yolks  of 
Eggs,  and  make  a  Forcing  of  two  Bottoms,  boil’d 
Yolks  of  Eggs,  Pepper,  Salt,  Nutmeg,  and  a 
little  Marrow  •,  beat  them  in  a  Mortar  very  fine, 
and  fill  up  your  Bottoms  pointed  like  a  Sugar 
Loaf ;  bake  them  gently  and  ferve  with  a  Cup  of 
of  Butter, 


A  Erie  off  of  Artichokes, 

Q  CRAPE  the  Bottoms  clean,  cut  them  into 
^  large  Dice  and  boil  them  off,  not  too  tender  * 
then  ftove  them  a  little  in  Cream,  feafon’d  with 
Pepper,  Salt,  and  Nutmeg,  and  thicken  with  the 
Yolks  of  four  Eggs  and  melted  Butter,  and  fo  ferve 
away  quick ;  garnifh  with  forc’d  ones  cut  into 
Halves,  or  fry’d  Artichokes. 


Peas 
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\ 


Peas  Franfoife . 

Q  HELL  your  Peas  and  pafs  a  Quartern  of 
^  Butter  Gold  Colour,  with  a  Spoonful  of  Flour  * 
then  put  in  a  Quart  of  Peas,  four  Onions  cut  finally 
and  two  good  Cabbage  or  Silefia  Lettuces  :  You 
muft  not  cut  them  fo  fmall  as  Onions  *,  then  put  in 
half  a  Pint  of  Gravy,  feafon'd  with  Pepper,  Salt 
and  Cloves :  Stove  this  well  an  Hour  very  tender  j 
you  may  put  in  half  a  Spoonful  of  Double-refin'd 
Sugar,  and  fry  fome  Artichokes  and  lay  round  the 
Side  of  the  Difh,  fo  ferve  away  with  a  forc'd  Let¬ 
tuce  in  the  Middle. 

Clary  fry’d  with  Eggs . 

'O  1  C  K,  wafh,  and  dry  your  Clary  with  a  Cloth  % 
then  beat  up  the  Yolks  of  fix  Eggs  with  a  little 
Flour  and  Salt  ;  make  the  Batter  light,  and  dip  in 
every  Leaf  and  fry  them  fmgly,  and  fend  them  up 
quick  and  dry. 

Clary  A  rule  t, 

YOU  muft  fcald  your  Clary  and  chop  it  fmall 
and  beat  it  up  with  eight  Eggs  j  feafon  with 
a  ShalSot  chop’d,  Pepper  and  Salt  •,  then  fry  it  off 
quick  as  you  do  a  Pancake  5  fqiieeze  over  an 
Orange. 

Flam  Amlet, 

BO  I  L  a  Piece  of  a  lean  Ham  and  chop  it 
very  irfiall  •,  then  beat  up  the  Yolks  and  Whites 
of  eight  Eggs,  and  put  in  a  Shallot  minc'd  and 

K  Pepper » 
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Pepper  s,  mix  all  well  together,  and  fry  it  as  you 
do  a  Pancake,  fo  ferve  it  quick. 


Egg  Amlet  the  'plain  Way* 

\ 

13  EAT  up  twelve  Eggs,  mix  with  them  a 
little  Pepper,  Shallot,  and  Pardy  ;  put  into 
your  Pan  a  Quartern  of  Butter  and  brown  it  Gold 
Colour,  and  then  put  in  your  Eggs  and  fry  them 
quick  ;  turn  a  Plate  upfide  down  in  a  Difli  and  fo 
ferve  it ;  garnifh  with  dic’d  Orange. 

Oyfter  Amlet, 

A  K  E  two  Dozen  and  fet  them  off,  beard 
them  and  then  beat  up  eight  Eggs  very  well ; 
feafon  with  Pepper,  Salt,  and  N  utmeg  ,  cut  in  two 
or  three  fmall  young  Onions  and  fry  them  ;  if  you 
have  a  fmall  Piece  of  Ham,  put  it  in,  fo  ferve 
away  hot. 

Sweet-bread  Amlet. 

A  K  E  four  Sweetbreads  and  boil  or  road: 
them  enough  -9  then  cut  them  in  thin  Sli¬ 
ces  ;  take  a  Qartern  of  Butter  and  brown  it  Gold 
Colour  *,  put  in  your  Oyfters  ;  fliread  in  a  little 
Thyme  and  Pardy,  with  a  Shallot  and  a  Palate 
boiled  tender  and  cut  fmall,  fo  fry  it  quick  and 
ferve  away  hot. 


* ' 


Scorzoneras 
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Scorzoneras  Butter'd. 

YO  U  muft  fcrape  them  and  boil  them  very- 
tender,  and  cut  them  into  Pieces  two  Inches 
long  *,  then  fqueeze  in  a  Lemon  ^  put  in  half  a  Pint 
of  Cream  and  four  Ounces  of  Butter,  with  a  little 
Salt  and  Nutmeg  ;  you  may  fry  them  alfo. 

Alifander  Butter'd  or  Frfd. 

FIRST  parboil  them  and  get  the  Skin  off ; 

then  boil  them  in  their  Lengths  very  tender, 
and  make  a  Batter  with  Rhenifh  Wine,  Eggs  and 
Flour,  and  then  dip  them  in  and  fauce  them 
with  melted  Butter,  Sack  and  Sugar  ,  you  may  do 
them  favoury. 

Artichoke  Pye. 

BOIL  twelve  Bottoms  very  tender,  then  force 
fix  and  lay  at  the  Bottom  of  your  Cruft  ;  put 
in  fome  Lumps  of  Marrow  and  dic’d  Sweet-breads, 
and  then  put  in  half  a  Pint  of  Cream  *,  feafon  with 
Nutmeg  and  Salt,  fo  bake  it. 

Beans  Blanch'd . 

YO  U  muft  boil  your  Beans  fo  that  the  Skin 
comes  off ;  then  fry  fome  thin  Slices  of  Ham 
or  Bacon,  and  fomeParfly  to  lay  round  your  Beans  ; 
tofs  up  your  Beans  with  melted  Butter,  and  fo  ferve 
hot. 


K  % 
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A  Bean  Tan  fey. 

BLANCH  them  and  beat  them  in  a  Mortar 
very  fine *,  feafon  them  with  Pepper,  Salt, 
Cloves  and  Mace  you  may  do  it  favoury  or  fweet  ; 
the  favoury  Way  is  as  above  :  Then  put  in  the 
Yolks  only  of  fix  Eggs,  and  a  Quartern  of  Butter  5 
you  muft  butter  your  Pan,  and  bake  it  as  you  do 
a  Tan  fey,  and  flick  Slices  of  fry*d  Bacon  a  top : 
The  fweet  Way  is  with  Beans,  Bifket,  Sugar, 
Sack  and  Cream,  and  eight  Yolks  of  Eggs  *,  fo  bake 
it,  and  flick  on  the  Top  fome  Orange  and  Lemon- 
peel  candy’d. 

Celery  with  Cream . 

r~jH  Y  E  up  four  Bunches  and  boil  them  tender  ; 

JL  cut  them  three  Inches  long  the  befl  and 
white  Heart  of  it ;  then  take  half  a  Pint  of  Cream 
and  four  Yolks  of  Eggs  feafon  with  Salt  and  put 
in  a  fmall  Piece  of  Butter,  and  fhake  it  together 
thick,  and  ferve  away  hot. 

*  *'  V 

Endive  Ragoo*d» 

TAKE  fix  Heads  of  Endive  and  tie  them 
clofe  and  fet  them  firft  off;  then  take  the 
white  Part  and  tie  it  up  clofe  ;  thicken  fome  good 
Gravy,  and  put  in  your  Endive  and  flove  it  gently 
and  tender  *,  then  fqueeze  in  a  Lemon  and  ferve  away 
hot :  You  may  put  it  under  fome  Fowls, 
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To  force  Cucumbers. 

T7IRST  pare  them  and  core  out  the  Seed; 

then  force  them  with  light  Force-meat  and 
ftove  them  in  good  Broth  or  Gravy,  and  when 
tender  cut  two  in  Slices,  and  the  other  fend  whole  ; 
fqueeze  in  a  Lemon,  and  ferve  away  hot, 

To  few  Cucumbers. 

\7  O  U  mud  core  them  and  cut  them  into 
large  Dice  or  round  as  you  pleafe,  and  then 
fry  them  brown  with  an  Onion  ;  put  in  fome 
Gravy  and  Elder  Vinegar,  and  feafon  with  Pep¬ 
per  and  Salt,  fo  ferve  it  under  Mutton  or  road 
Beef 


Savoys  forc'd  and  flov'd  whole . 

TAKE  two  green  Savoys  and  fet  them  off ; 

then  take  out  the  Infide  and  fill  the  Vacancy 
with  good  Force-meat;  tie  the  Savoys  up,  force 
one,  the  other  plain  ;  then  ftove  them  in  good 
Broth  and  Gravy  ;  feafon  with  Pepper,  Salt  and 
Nutmeg  ;  and  when  you  haveftoved  them  enough, 
thicken  fome  Gravy  and  put  in  a  little  Vinegar, 
fo  ferye  it  away. 

Frfd  Celery. 

YO  U  muft  firft  boil  it  half  enough,  then  let  it 
cool,  and  make  a  Batter  with  a  little  Rhenifh 
Wine,  the  Yolks  of  Eggs  with  a  little  Flour  and 

R  3  Salt  j 
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Salt :  dip  every  Head  in,  and  fry  them  with  cla~ 

rify’d  Butter,  and  fauce  them  with  melted  Butter, 

Stewed  Red  Cabbage. 

YO  U  muff  cut  your  Cabbage  very  fmall  and 
fine,  and  ftove  it  with  Gravy  and  Saufages, 
and  a  Piece  of  Ham  ;  feafon  it  with  Pepper  and 
Salt  ;  before  you  fend  it  away  put  in  a  little  Elder 
Vinegar,  and  mix  it  well  together,  which  will  turn 
it  of  a  redifh  Colour  ;  fo  ferve  away  hot. 


PICKLING. 

To  fickle  Mufhrooms. 

YO  U  muft  lay  them  in  Water  and  Salt  and 
rub  them  with  a  Flannel  very  white ;  then 
put  on  a  Sauce* pan  with  Water  and  Salt,  and  when 
it  boils  up,  put  in  your  Mufhrooms  and  boil  them 
two  Minutes  ;  then  take  them  out  and  lay  them  on 
a  Cloth  to  drain,  and  make  your  Pickle  thus : 
To  a  Gallon  of  Wine  Vinegar  take  one  Quart  of 
White-wine,  two  Races  of  Ginger,  two  Nutmegs 
cut  in  dices,  four  Blades  of  Mace,  two  Spoonfuls 
of  Salt  ;  boil  this  up  and  fkim  it  well,  take  it 
off  the  Fire,  and  when  cold,  put  in  your 
Mufhrooms  5  then  cover  them  with  Leather  or 
a  Bladder. 
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%o  fickle  Walnuts. 

YOU  mull  put  them  into  Pump  Water  and 
Salt  for  nine  Days,  fhift  your  Water  every 
Day  ;  then  take  them  out  and  rub  them  dry,  and 
make  your  Pickle  thus:  Take  a  Gallon  of  Vine¬ 
gar  and  put  in  fix  Bay  Leaves,  half  a  Pint  of 
Muftard-feed,  fome  Salt,  whole  Pepper,  Ginger, 
Cloves  and  Mace  ;  boil  it  up  and  Ikim  it  well  ; 
then  put  your  Walnuts  in  a  deep  Pot  and  your 
Pickle  boiling  hot  to  them,  and  cover  them 
clofe. 


*To  pickle  French- Beans, 

YOU  mull;  purge  them  in  Salt  and  Water 
twenty-four  Hours  ;  then  take  them  out 
and  dry  them  with  a  Cloth,  and  make  your  Pickle 
thus :  Take  two  Quarts  of  Wine  Vinegar,  fome  Ja¬ 
maica  Pepper  whole.  Ginger,  Cloves  and  Mace, 
Bay  Leaves  and  Salt  j  then  boil  it  up  and  fkim  it, 
and  put  your  Beans  into  your  Pickle  boiling  hot, 
and  cover  it  down  clofe  *  then  fet  them  before  the 
Fire  and  let  them  cool  by  degrees  as  the  Fire 
goes  out :  Do  fo  three  times  together  every  other 
Day. 


K  4 
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To  make  Mangoes. 


r  A  K  E  your  Mangoes,  or  Cucumbers,  and 


Jl  cut  a  Hole  on  the  Top,  and  take  out  the 
Core  and  Seeds ,  then  fill  it  up  with  Muftard- 
Seed,  Garlick,  and  Bits  of  Horfe-radifh  and  Gin¬ 
ger  ;  fallen  the  Top  with  a  final  1  Skewer,  and  fet 
them  upright  in  a  deep  Pot,  and  make  your  Pickle 
thus :  To  a  Gallon  of  Vinegar  put  in  one  Handful 
of  Salt,  fome  Cloves,  Mace,  and  fix  Races  of  Gin¬ 
ger,  and  whole  Pepper ;  boil  it  up,  put  in  % 
Bit  of  Dill,  and  then  pour  in  your  Pickle  boiling 
hot,  and  cover  them  down  clofe  :  Do  this  every 
other  Day  three  times. 


To  pickle  Onions- 


HEY  muft  be  of  a  final!  white  Size  and  Co- 
8  lour ;  then  parboil  them  and  let  them  cool  ; 
make  your  Pickle  with  half  Wine,  half  Vinegar  ; 
put  in  fome  Mace,  Slices  of  Nutmeg,  Salt,  and  a 
little  Bit  of  Ginger ;  boil  this  up  together,  and 
fkim  it  well ;  then  let  it  Hand  till  cold,  put  in  your 
Onions,  and  cover  them  down  j  if  they  fhould  mo¬ 
ther,  boil  them  over  again  and  fkim  them  well, 
and  let  them  be  quite  cold  before  you  put  in  your 
Onions,  and  they  will  keep  all  the  Year, 
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To  fickle  Cabbage. 

YO  U  may  do  it  in  Quarters,  or  fhave  it  in 
long  Slips,  and  fcald  it  about  four  Minutes 
in  Water  and  Salt*  then  take  it  out  and  cool  it  ; 
boil  up  fome  Vinegar  and  Salt,  whole  Pepper, 
Ginger  and  Mace  ,  when  your  Pickle  is  boil’d  and 
fkim’d,  let  it  be  cold,  and  then  put  in  your  Cab¬ 
bage  •,  cover  it  prefently,  and  they  will  keep 
white. 

Tt i  pickle  Celery, 

O  U  muft  pickle  your  Sellery  two  Inches  in 
length,  fet  them  off,  and  let  them  cool ; 
put  your  pickle  in  cold,  the  fame  Pickle  will  do 
as  for  the  Cabbage. 


To  pickle  Artichokes, 

YOU  muft  take  out  the  Chokes  whole  and 
firm;  they  muft  not  be  above  three  Parts 
boil’d,  and  the  fame  Pickle  will  ferve  as  above - 
mention’d,  only  inftead  of  Ginger  put  in  Slices  of 
Nutmeg  •,  cover  them  clofe,  and  they  will  keep 
the  Year  round. 


P  A  S  T  R  Y. 
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PASTRY. 

To  make  Puff  pafte. 

O  three  Pounds  of  Flour  put  one  Pound  of 
-*•  Butter  ;  rub  half  of  it  in  your  Flour  and 
work  it  up  light  with  fair  Water ;  you  may  put 
one  Egg  in  if  you  pleafe,  then  roll  it  out  and  lay 
about  twenty  little  Bits  upon  it  the  Bignefs  of  a 
large  Nutmeg,  and  fold  it  up  and  roll  it  out 
again  ;  then  butter  it  and  fold  it  up  again  and 
flour  it ;  do  thus  three  times,  then  roll  it  out  for 
Ufe,  and  it  will  rife  well :  This  Pafte  ferves  on  fe- 
veral  Occafions. 

Tart  Petty-pan  Pafte, 

TO  four  Pounds  of  Flour  put  one  Pound  and 
a  half  of  Butter,  rub  it  in  well  with  half  a 
Pound  of  fifted  Eight-penny  Sugar;  work  it  up 
quick  with  Water,  and  this  Pafte  ferves  for  all 
Sorts  of  Tarts  or  fweet  Petties.  Another  Way  is 
with  two  Eggs,  one  Pound  of  Butter  and  two 
Pounds  of  Flour  and  no  Sugar  ;  work  it  up,  but 
not  too  ftiff ;  this  Pafte  comes  well  out  of  your 
Pans, 

Pafty-pafte,  or  Pafte  for  Meat  Pyes. 

HP  O  fix  Pounds  of  Flour  put  two  Pounds  and 
-■*  a  half  of  Butter ;  rub  two  Pounds  in  your 
Flour  with  two  Eggs,  work  it  up  quick  with 
Water  and  roll  it  out  ;  then  butter  it  over  once 

more 
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more  with  the  other  half  Pound  of  Butter,  and 
flour  it  and  fold  it  up  ;  give  it  three  or  four  blows 
with  the  Rowling-pin  crofsways,  and  roll  it  out  for 
Ufe:  This  Pafte  ferves  for  all  Sorts  of  Meat  Pafties 
or  Pyes. 


Almond  Pafte. 


A  K  E  a  Pound  of  Almonds  and  blanch 


JL  them  and  beat  them  in  a  Mortar  very  fine  ; 
put  fome  Water  to  them  to  keep  them  from  oiling; 
then  mix  up  your  Almonds  with  two  Pounds  of 
Flour,  rubbing  it  well  in  with  one  Pound  of 
powder’d  Sugar ;  then  put  in  half  a  Pound  of  But¬ 
ter  and  fix  Yolks  of  Eggs,  with  two  Whites  ;  this 
Pafte  will  ferve  for  rich  Tarts  or  fweet  Pyes;  it 
will  foon  bake. 

Hot  Butter  Pafte  for  Raifed  Pyes. 


O  U  mu  ft  boil  a  Pound  of  Butter  to  a  Quart 
of  Water,  which  will  ferve  for  fix  Pounds  of 
Flour ;  work  it  up  ftiff  and  quick,  and  roll  it  up 
in  a  Cloth  •,  let  it  fweat  half  an  Hour,  and  you  may 
then  ufe  it  for  all  Sorts  of  Raifed  Pafte  of  Stan¬ 
ding  Pyes. 


Plum  Pudding. 


TAKE  a  Pound  of  Beef  Suet,  cut  it  final], 
mix  it  up  with  a  Quart  of  new  Milk  ;  put  in 
fome  Nutmeg,  Salt,  Ginger,  and  fix  Eggs  ;  then 
mix  it  up  with  Flour  thick,  and  put  in  half  a 
Pound  of  Currants  and  half  a  Pound  of  Raifins  ; 


yon 
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you  may  either  bake  it  or  boil  it :  Another  Way 
is  to  fcald  your  Milk,  and  put  in  fome  Bread, 


Plain  Pudding, 


YO  U  muft  fcald  your  Milk  and  put  in  as 
much  grated  Bread  as  Suet,  and  put  your 
Milk  to  it  j  then  cover  it  a  Quarter  of  an  Hour  \ 
feafon  it  with  Nutmeg  and  Ginger,  and  one  Spoon¬ 
ful  of  Sugar :  Mix  this  up  well  with  a  little  Flour, 
and  boil  it  two  Hours, 


Marrow  Pudding, 


A  K  E  a  Quart  of  Cream  or  Milk,  put  in 


four  Ounces  of  Bifkct,  eight  Yolks  of  Eggs, 
fome  Nutmeg,  Salt,  and  the  Marrow  of  two  Bones  * 
fave  fome  Bits  to  lay  about  the  Top  ;  feafon  with 
a  little  Sugar  ;  put  in  two  Ounces  of  Currants 
plump  ;  fet  it  gently  on  the  Fire  j  then  cool  it  and 
bake  it  in  Puff-pafte. 


Carrot  Pudding, 


YOU  muft  grate  two  Carrots  very  line,  put 
in  a  Pint  of  Cream,  eight  Eggs,  fome  Su¬ 
gar,  a  little  Sack,  Salt  and  Nutmeg,  and  four 
Ounces  of  melted  Butter  :  Mix  this  well,  and  cut 
a  little  candy’d  Orange  and  Lemon-peel  and  put 
in,  fo  bake  it  or  boil  it. 


2 


Spinach 
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Spinach  Pudding. 

SCALD  your  Spinach  and  chop  it  very  fine, 
or  the  Juice  will  do  ;  mix  with  Cream,  the 
Yolks  of  eight  Eggs,  four  Ounces  of  Bifket,  and 
four  of  melted  Butter ;  feafon  with  Sugar,  Nut¬ 
meg,  and  Salt  ;  then  fet  it  on  the  Fire,  till  *tis 
ftiff,  but  do  not  boil  it  ;  then  cool  it  and  bake  it  in 
Puff-pafte,  or  boil  it. 

Quaking  Pudding. 

TAKE  twelve  Eggs,  beat  them  up.  well ;  put 
in  two  Ounces  of  Sugar,  two  Ounces  of 
Bifket,  one  Quart  of  Cream,  three  Spoonfuls  of 
fine  Flour;  feafon  with  Nutmeg  and  Salt;  mix 
it  as  for  Pancakes  thin  as  Batter  ;  then  put  in  feme 
Orange-Flower  Water,  or  Rofe- Water,  and  butter 
your  Cloth ;  then  boil  it  three  quarters  of  an 
Hour  ;  fauce  it  with  Sack,  Sugar,  and  Butter. 


N  E  W 


* 


NEW  RECEIPTS. 


A  Dutch  Soop  with  Chervil. 

TAKE  four  Handfuls  of  Chervil,  pick  it 
very  clofe  from  the  Stalk,  then  take  four 
Cabbage  Lettuces,  one  Handful  of  Parfly,  one 
of  young  Onions,  and  wafh  and  chop  them  fmall  ; 
then  cut  a  Bread  of  Veal  in  eight  Pieces,  and 
pafs  them  in  brown  Butter  of  a  Gold  Colour, 
then  put  in  half  a  Spoonful  of  Flour,  and  then 
your  chopt  herbs,  and  leafoned  with  Pepper,  Salt 
and  one  Onion  duck  with  Cloves  ;  dove  all  this 
two  Hours,  then  put  in  two  Cloves  of  Garlick, 
and  eight  Pardy  Roots,  and  when  all  is  very 
tender,  fkim  off  the  Fat  and  difh  up  your  Yeal 
and  Soop,  and  cut  fome  Slices  of  French  Bread, 
or  fome  fine  Dutch  Bifket,  and  fo  ferve  away 
hot,  and  garnifh  with  diced  Sweet* breads  and 
Force-meat. 


Viper  Broth. 

E  T  T  two  Vipers  and  cut  them  in  fixteen 
Pieces,  but  ufe  not  the  Heads,  fkin  them 
and  feafon  with  Mace,  Salt,  and  Jamaica  Pepper, 
put  to  two  Vipers,  two  Quarts  of  good  Fifh-Broth, 
or  clear  Veal-Broth,  or  Water,  according  as  you 
will  have  it  drong,  dew  this  half  away,  and 
drain  it,  put  in  a  Faggot  of  Herbs  and  one 
-Shallot*  A  way  to  make  Snail  Broth  is 

with 
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with  Snails  wafhed  and  lhelled  and  rubbed  with 
Water  and  Salt,  then  ftew  them  from  two  Quarts 
of  Water  to  one,  and  then  ftrain  them  off. 
and  feafon  the  fame  way  as  the  Viper  Broth,  and 
it  is  good  for  a  Confumption. 

A  Spanifh  Soop  with  Lentiles. 

TAKE  two  Pound  of  Ham,  and  two 
Pound  of  Brifket-Beek,  two  Pound  of 
Mutton,  two  Pound  of  Veal,  and  a  Fowl,  boil 
and  Ikim  all  this  very  clean,  and  let  it  boil  three 
Hours,  but  when  your  Fowl  and  Mutton  are 
enough  take  them  up  ;  then  take  Sorrel,  Chervil, 
young  Onions  and  Parfly,  a  handful  of  each, 
and  chop  them  fmall ;  then  take  four  Cloves  of 
Garlick,  two  Shallots  and  fome  Saffron,  and  tye 
it  in  a  fmall  Bag,  and  then  pafs  off  your  Herbs 
in  brown  Butter,  put  in  three  Quarts  of  Broth, 
your  Fowl  and  two  Pieces  of  Mutton,  and  then 
your  fmall  Bag  with  Garlick  and  Saffron,  then 
ftove  all  well  and  fkim  it  clean,  and  when  you 
difli  it,  flick  Almonds  on  the  top  of  your  Fowl, 
and  garnifh  with  whites  of  Eggs,  beat  up  to 
a  Froth. 

Veal  Griftles  a  la  Mode. 

YO  U  mull  cut  off  the  griftly  Part  of  two 
Breafts  of  Veal,  and  cut  it  in  long  Slips, 
then  feafon  them  with  Pepper,  Salt  and  Nutmeg, 
then  flour  them  and  fry  them  on  both  Sides  of  a 
Gold  Colour,  then  put  in  half  a  Spoonful  of 

Flour,  half  a  Pint  of  Champaign,  one  Pint  of 

clear 
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dear  Broth,  fome  Mufhrooms,  Artichoak-bottomsf 
and  Morelles  and  Truffles,  and  a  dic’d  Sweet-bread^ 
ftove  all  this  well  and  tender,  put  in  a  faggot 
of  Herbs  and  four  Shallots,  then  fkim  it  clean, 
and  it  mull  be  thick  as  Cream,  then  difh  it  and 
garniffl  with  French  Puffs  or  petty  Chaudez. 

Green  Geefe  au  Verfailles. 

YO  U  muft  have  two  Geefe,  lard  one  with 
Lardoons  of  Bacon,  fealon’d  with  Spice  and 
Salt,  then  make  a  Stuffing  with  the  Liver,  Sage, 
Thyme,  Parfly,  Shallots,  Marrow,  Crumbs  of  Bread 
and  Egg,  and  fill  the  Bellies,  then  half  roaft 
them,  then  make  a  Thickening  with  Butter  and 
half  a  Spoonful  of  Flour,  fome  good  Broth  and  Gra¬ 
vy,  and  a  Faggot  of  Herbs,  and  flove  thefe  Geefe 
three  Hours  very  gently,  then  fkim  them  well  and 
put  in  fome  Dic’d  Artichoaks  and  Palates,  diced 
thin,  and  Force-meat  Balls  and  Cockfcombs,  fo  ferve 
away  hot.  Garnilh  with  flic’d  Force-meat, 
Orange,  and  Puffs, 

Gallantine  au  Dindon,  with  a  Turkey. 

TAKE  a  large  Cock  Turkey  and  bone  it 
down  the  Back,  then  fpread  it  on  your 
Table,  and  wadi  the  Infide  with  Egg,  feafon  with 
Pepper,  Salt,  Cloves  and  Mace,  then  lay  a  row 
of  Force-meat,  then  Combs,  then  Sweet-breads, 
then  Morelles,  then  Force-meat,  and  then  Piftachoes 
and  Almonds,  until  you  fill  it  up  as  big  as 
ever,  then  fow  up  the  Back  and  pafs  it  in  brown 
Butter  of  a  Gold  Colour  and  then  put  in  fome 

Broth* 
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Broth  and  Gravy  and  (love  it  three  Hours,  then 
jfkim  it  clean  and  ferve  it  with  a  Ragoo  or 
Cullis  of  Ham,  and  garnidi  with  the  Gizzard 
diced  and  diced  Orange,  you  may  bake  your 
Turkey  and  garnidi  with  Pettits  and  Cocks-combs 
and  Lemon. 


Granades  of  Beef  Roy  ah 

\7"  O  U  mud:  cut  your  Rump  of  Beef  into 
fquare  broad  Pieces,  and  as  thick  as  a  Crown 
Piece,  then  lard  the  Middle  of  them,  and  then 
turn  them  and  lay  a  Ball  of  Force-meat,  about 
the  Bignefs  of  a  Tennis  Ball,  then  fkewer  it  up 
round  ways  with  two  crofs  fkewers,  and-  they  will 
be  round,  then  drove  them  or  bake  them  in  a  Dutch 
Oven  ;  if  you  drove  them,  you  mud:  bard  your 
Pan  with  Bacon  and  Slices  of  Flam,  and  turn 
your  Granades  the  Bacon  downwards,  and  dove 
them  three  Flours,  then  difh  them  up,  fix  will 
make  a  Difh,  and  fauce  them  with  Gravy,  Shallots^ 
and  Cullis  of  Ham. 

Pullets  with  Fillets  and  Cucumbers , 

TAKE  two  Pullets  and  lard  them  both,’  and 
dll  the  Bellies  with  Oyders  and  Marrow, 
rolled  in  Eggs,  and  few  up  the  Vent  both 
ways,  then  cover  them  with  a  Caul  of  Veal, 
Paper  and  tye  them  clofe,  and  then  road  them* 
and  make  a  good  Sauce  with  fry’d  Cucumbers 
in  Dice,  and  fome  Artichoak  Bottoms  and 
Force-meat  Balls,  and  one  Sweet-bread  dic’d, 
and  fome  Cullis  of  Ham,  and  then  difh  up  your 
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Fowls  and  garnifh  with  two  Fillets  of  Lamb* 
larded,  and  cut  in  Halves  and  Fatties  ^  this  is  a 
grand  Difh  in  Germany. 

Ducks  a  la  Mode  du  Blols. 

HP  A  K  E  two  Ducks  and  lard  one  with  grofs 
lard,  and  fill  the  Bellies  with  fome  dic’d, 
lean  Flam  and  Force-meat  Balls  and  Shallots 
minc’d,  rold  up  in  Crumbs  and  Sage  and  Egg, 
then  half  road  them,  then  dove  them  in  a  Fan 
with  fome  French  Turneps,  cut  like  a  Ninepin, 
and  fmali  round  Onions  whole,  about  two  dozen 
and  as  many  Turneps  *,  dove  all  thefe  very  ten¬ 
der  and  fkim  it  clean,  then  when  you  difh  your 
Ducks,  you  mud  thicken  your  Sauce  with  a  Bit 
of  Butter  browned  with  Flour  and  fqueeze  in  a 
Lemon,  and  feafon  it  well  with  Spice  and  Salt, 
and  fo  ferve  away  with  your  Onions  and  Turneps 
under  them. 

Neck  of  Vealj  the  Italian  Fafhion . 

fjP  A  K  E  a  Neck  and  bone  it,  and  lard  one 
End  with  Bacon,  and  the  other  End  with 
fmali  Saufages,  feafon  it  with  Pepper,  Salt,  and  Nut¬ 
meg,  then  half  road  it,  then  lay  it  in  a  long 
Eifh-pan,  and  put  in  three  or  four  Slices  of  Ham, 
one  large  Onion  duck  with  Cloves,  two  Heads 
of  Garlick,  two  Shallots  and  a  little  Saffron, 
one  Pint  of  Champaigne ;  dove  all  thefe  two 
Hours,  then  fkim  it  dean  and  take  out  your 
Veal,  then  difh  it  and  garnifh  with  Fricandoo’s 
or  Veal  Olioes,  and  fauee  it  with  Cullis  of  Flam, 

or 
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or  make  a  Ragoo  with  Sweet-breads,  Potatoes,  and 
Muffirooms,  and  fqueeze  in  an  Orange,  and  lay 
this  Ragoo  all  over  and  under,  you  may  roaft 
your  Neck,  and  put  a  Ragoo  under  without 
Stoving  it. 


Forced  Cabbage  with  Feat* 

O 

TAKE  a  large  green  Savoy,  or  a  light 
Cabbage,  and  half  boil  it,  whole,  then  take 
out  the  Heart  of  your  Cabbage,  and  make  a  good 
light  Force-meat  with  Veal  and  Marrow  and 
Eggs,  Crumbs, Thyme  and  Parfly,and  one  Anchovy 
and  Eggs,  and  then  fill  your  Cabbage  and  (love 
it  two  Hours  gently,  then  pafs  off  four  Teak 
Lard  two  and  flove  them  with  your  Cabbage, 
and  when  tender  difh  your  Cabbage  whole,  and 
your  four  Teal  round,  and  fome  of  your  Liquor 
thickened,  and  garnifh  with  forced  Lettuces  and 
flices  of  fry,d  Bacon,  and  fqueeze  over  a  Lemon 
and  ferve  away  hot.  This  is  an  Italian  Difh. 

Fillets  of  Beef  the  German  Way* 

TT  AKE  two  Surloins  and  cut  out  the  Infide,  and 
-**  lard  them  and  force  them  with  good  Stuffing, 
then  roaft  them  and  bafte  them  with  Rhenifh 
Wine  and  Spice,  and  a  little  Butter,  all  warmed 
together,  and  feafoned  with  a  Faggot  of  Herbs, 
Salt,  Pepper  and  Blades  of  Mace  :  when 
roafted  enough,  Take  a  bit  of  Butter,  and 
brown  it  with  a  little  Flour,  and  put  in  fome  of 
your  Liquor  you  bailed  your  Beef  with,  and  fome 
good  Gravy,  and  fome  Slices  of  Cucumbers,  and 

L  2  a  few 


a  few  Capers,  fo  difh  them  and  fauce  them,  and 
garnifh  with  pickled  Barberries  and  Cucumbers* 

Breaft  of  Veal  Collared  in  Colours , 

OU  muff  have  a  large  Breaft  of  Veal,  and 


then  bone  it  and  fpread  it  on  your  Table, 


wadi  it  with  Yolks  of  Eggs,  and  feafon  with  Spice 
and  Salt,  then  cut  eight  Pieces  of  lean  Ham, 
two  Inches  long,  a  Quarter  of  an  Inch  fquare, 
like  wife  fat  Bacon  the  fame,  then  lay  a  Piece  of 
Lean,  then  a  Piece  of  Fat  at  two  Inches  Diftance, 
fo  on  until  the  fixteen  Pieces  are  ufed  ;  then  lay 
between  half  a  hard  Egg,  then  a  little  chopped 
Spinach  boiled,  then  a  little  long  Slip  of  Force¬ 
meat,  fo  on  until  all  your  Breaft  of  Veal  be 
covered,  likewife  fome  whites  of  Eggs  boiled 
hard,  then  roll  it  very  hard,  and  boil  it  in  a 
Cloth,  or  bake  it,  two  Hours  will  do  it,  then  take 
it  out  of  the  Cloth,  and  cut  it  into  Slices,  leaving 
one  half  in  the  Middle,  fo  ferve  away  without 
Sauce. 


Partridges  Efpagniola . 


r  OUR  Partridges  in  Spain  have  red  Legs  and 


are  larger  than  in  England :  Take  four  and  trufs 


the  Legs  fo  that  they  are  feen,  then  lard  two  of 
them  and  fill  the  Bellies  with  Chefnuts,  and  two 
Cloves  of  Garlick,  then  half  roaft  them  and  ftove 
them  two  Flours  in  clear  Broth,  and  one  Pint  of 
Rhenifh  Wine,  and  a  little  Saffron,  and  fome 
Slices  of  Ham,  then  put  in  a  little  Bafil  and 
a  Faggot  of  Thyme  and  Parfly,  and  when  tender 


you 
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you  muft  fkim  your  Partridges  and  thicken  the 
Liquor  you  ftove  them  in,  and  then  difh  them, 
and  fauce  them,  and  garnifh  with  Spanifh  Puffs. 

Artichoaks  with  Rabbets ,  Portuguefe. 

\7‘  OUR  Rabbets  muft  be  truffed  the  Portu- 
guefe  way  without  their  Heads,  Chicken 
falhion,  the  Back  uppermoft,  then  foalc  them  in 
Milk  and  Water  warm’d  until  all  the  Blood  be 
out,  and  then  put  to  a  Gallon  of  Water,  one 
Quart  of  Milk,  and  fix  large  whole  Onions, 
fix  Bottoms  of  Artichoaks,  and  your  Rabbets, 
you  may  lard  two,  and  when  your  Onions  and 
Bottoms  are  enough,  ftrain  them  out.  and  put 
them  in  a  Mortar,  and  beat  them  very  fine  ad¬ 
ding  fome  melted  Butter  and  Cream,  and  Salt, 
then,  put  them  in  a  Stew-pan  and  make  them 
hot,  difh  your  Rabbets  and  put  your  Artichoaks 
and  Onions  over,  you  muft  colour  half  your 
Onions  with  Saffron. 

Pears  in  French  Brandy , 

YO  U  muft  have  fix  large  Pound  Pears, 
baking  Pears,  and  put  them  in  a  little 
deep  earthen  Crock,  put  to  them  one  Pint  of 
Burgundy,  half  a  Pint  of  French  Brandy,  and  a 
Stick  of  Sugar,  half  a  Pound  of  powdered  loaf 
Sugar,  then  cover  them  and  bake  them  three 
Hours,  and  when  enough,  take  them  out  and 
cool  them,  then  fheet  a  Difh  with  Puff-paft  and 
cut  your  Pears  in  Quarters,  they  will  be  very  red, 
then  lid  your  Tart  with  petty-pan  Pafte,  and  tie 
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it,  and  bake  it,  and  then  pour  in  fome  of  your 

Liquor,  you  baked  them  in,  and  ferve  it  cold  : 

Another  way  is  to  cream  your  Pears  and  bake 

your  Cruft  firft,  and  then  put  in  your  Pears  and 

Cream, 


Mujhroom  Tart  in  Puff-yajle9 

XT’  OU  muft  make  a  Cullis  with  the  Slabs  and 
-*•  Slices  of  Ham,  then  take  a  Quart  of  frefh 
Buttons  and  tofs  them  up  in  your  Cullis  of 
Mufhrooms  thick  as  Cream,  then  fheet  a  Difti 
with  Puff-pafte  and  put  in  your  Mufhrooms,  and 
then  ftrew  fome  Crumbs  of  Bread  over  the 
Top  as  thick  as  a  half  Crown,  and  fprinkle 
over  it,  melted  Butter  and  Yolks  of  Eggs,  until 
you  have  coverd  your  Crumbs  and  then  bake  it 
and  cut  a  Piece  out  of  the  Top,  and  put  in  fome 
of  your  Cullis,  then  ftiake  it  and  ferve  away^ 
fqueeze  in  the  Juice  of  an  Orange* 

Peach  Fritters , 

TAKE  twelve  Peaches  and  pare  them,  and 
cut  them  into  halves,  and  let  them  lie  three 
Hours  in  Rhenifti  Wine  and  Sugar,  and  then  beat 
up  the  Yolks  of  fix  Eggs,  a  Spoonful  of  Flour,  and 
a  little  of  your  Rhenifti  Wine  and  Sugar,  then 
have  in  readmefs  fome  clarified  Butter,  or  good 
Lard,  and  when  it  is  hot,  dip  in  your  halves  of 
Peaches,  and  fry  them  off  quick  but  not  brown, 
then  difh  them  and  pour  a  little  Rhenifti  and  Sugar 
on  the  Bottom  of  your  Difti, 


y 


Potatoe 
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Potatoe  Fritters  Spanijh. 


VOU  mult  have  Spanifh  Potatoes  and  half 
boil  them,  and  make  the  fame  Batter  as 
for  the  Peach  Fritters,  and  cut  them  in  Slices, 
about  the  Thicknefs  of  a  Crown  Piece,  and  fry 
them  quick.  Another  way  is  to  beat  them  in  a 
Mortar  with  the  Yolks  of  Eggs,  Sugar,  Sack, 
and  Flour,  and  fo  fry  a  Spoonful  at  a  Time  and 
fqueeze  in  an  Orange. 


Hogs  Ears  and  Feet  Gallantine. 


O  U  muft  take  four  Ears  and  four  Feet, 


JL  and  boil  them  very  tender  ;  as  for  the  Feet  , 
you  muft  after  they  are  cold  wafh  them  with 
Butter,  and  bread  them,  then  take  the  Ears  and 
fill  them  full  with  Force-meat,  and  wafh  them 
with  the  Yolks  of  Eggs,  and  crumb  them  and 
bake  them  in  a  gentle  Oven,  you  may  put  in  a 
Lark  in  the  Ear,  and  the  Head  juft  peeping 
out  of  the  Force-meat,  then  take  two  Ears  and 
cut  them  in  Slips  and  ragoo  them  with  Mo- 
relies.  Truffles  and  Combs,  Muftard,  Shallots, 
and  Elder  Vinegar,  fo  ferve  away  with  your 
Ears  a  Top,  and  your  broil’d  Feet  round  the  Side 
of  your  Difh  for  a  Garnifh, 
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Mujhrooms  the  Italian  PVay  with  Manchets. 

YO  U  muft  make  a  Broth  with  the  Slabs  and 
fome  clear  Broth,  and  feafon  with  Pepper, 
Salt,  and  Spice,  and  a  Faggot  of  Herbs,  then  ftrain 
it  off  and  preferve  it  for  your  Loaves:  Take 
three  Pints  of  Buttons,  and  blanch  them,  and  pais 
them  off  in  gold  coloured  Butter  with  a  little  Flour 
and  two  or  three  Shallots,  then  after  they  are 
dewed  enough,  tofs  them  up  in  a  white  Lear,  and 
cut  a  Sweet-bread  in  Dice,  and  a  few  Force-meat 
Balls  in  Quarters,  then  take  fix  final  1  Manchets 
and  take  out  the  Crumb,  and  fry  them  in  clari 
Bed  Butter,  then  fill  your  Loaves  and  Egg  the 
Tops  and  put  on  the  Lids  you  cut  of7,  flour  them 
and  juft  give  them  a  Turn  in  your  Pan,  and  fo 
ferve  them  hot,  fix  makes  a  good  Difh  *,  you 
muft  fqueeze  in  a  little  Juice  of  Saffron  in  your 
Mufhrooms  before  you  put  them  into  your 
Loaves. 


Italian  Cullis, 


GU  muft  take  two  Pound  of  Veal,  one 


^  Pound  of  Ham,  cut  them  in  thin  Slices  *, 
lay  your  Ham  at  bottom  your  Veal  at  Top, 
cut  fome  Slices  of  Onions,  two  or  three  Slices  of 
Parfnep,  and  two  Heads  of  Celery,  ftove  thefe 
on  a  gentle  Fire  until  the  Liquor  is  all  wafted, 
and  keep  it  from  burning,  and  when  you  find 
it  pretty  brown,  put  In  fome  good  Veal  Broth5 
or  what  Stock  you  bave5  then  feafon  it  with 


Thyme 
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Thyme,  ParOy,  Pepper,  Salt,  Cloves  and  Mace, 
then  put  in  a  French  Roll,  the  Cruft  only,  and 
ftrain  it  through,  putting  in  one  Clove  of  Garlick, 
a  little  Saffron,  tyed  up  in  a  bit  of  Cambrick, 
then  ftrain  off  for  all  Spanifh  Ragoo’s  or  Fri- 
caffee’s  brown. 

Cake  Broth  to  keep  the  Tear  round . 

TAKE  a  hind  Quarter  of  Veal  four  Legs 
of  Beef,  cut  all  in  two  Pound  Pieces  with 
a  Leg  of  Mutton,  then  ftove  the  Meat  and  fkim 
it  well,  put  as  much  Water  as  will  cover  it  by 
above  two  Inches,  feafon  with  All-Spice,  Mace, 
Cloves,  and  Salt,  then  ftove  this  very  dole, 
palling  the  Top  of  your  Copper  or  Pot,  clofe 
for  eight  Hours,  then  look  into  it  and  ftrain  it 
through  a  fine  large  Sieve,  it  will  be  very 
deep  coloured,  it  mull  boil  away  to  four  Quarts 
of  Liquid,  then  take  feme  final!  flat  Pans  like 
Flummery  Pans,  and  lb  half  fill  every  one  and 
let  them  ftand  until  cold,  and  one  of  thefe  Cakes 
will  be  ftiff  as  Glue,  and  will  ferve  with  a  Quart 
or  three  Pints  of  Water  to  make  a  Soop,  with 
a  few  fc aided  Herbs,  or  the  plain  Way  with 
ftewed  French  Roll,  and  a  Bit  of  any  Kind  of 
boiled  Meat,  or  Fowls  in  the  middle. 

Pullets  Glajje . 

TAKE  three  Pullets,  lard  one,  force  one* 
and  one  plain  \  trufs  them  dole  and  break 
the  Breaft-bone,  then  caul  them  over  and  paper 

fchem*  and  roaft  them  quick,  and  then  make  a 
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Ragoo  of  Oyflers,  Chefnuts,  Piftachoes,  Morelies 
and  Truffles ;  and  before  you  difh  diem,  you  mull 
have  fome  good  Ham  Cullis,  and  pour  over  the 
Top  of  your  Pullets,  and  then  lay  your  Ragoo 
at  Bottom  of  your  Difh,  put  in  your  Ragoo, 
one  Shallot,  one  Clove  of  Garlick  minc’d,  then 
difh  up,  and  garnifh  with  Petit-patties  and 
Sheet  Ham,  and  green  Brocoli. 


Pulpatoone  of  Quails, 


O  U  muft  have  twelve  Quails,  lard  fix, 
and  pafs  them  and  ftove  them  with 
Sweet-breads,  Morelies,  Combs,  Artlchoak  Bot¬ 
toms,  and  Force-meat  Balls,  then  ftove  them  ten¬ 
der  and  fkimthem  *,  when  they  are  tender  clean  them; 
fheet  a  Difh  with  Force-meat  and  raife  a  Border 
three  Inches  with  good  ftiff  Force-meat,  and  fill 
up  the  Vacancy  with  your  Quails  and  Ragoo, 
and  then  cover  with  a  Piece  of  Force-meat,  and 
wafh  it  over  with  the  Yolk  of  Eggs,  and  a  few 
Crumbs,  and  bake  it  one  Hour,  then  open  it 
and  put  in  a  little  good  Veal  Cullis,  and  fhake 
it  together^  and  ferve  away  hot. 

A  Quinton  of  Quinces  in  Pujf-pafte . 

A  K  E  twelve  Quinces,  and  cut  them  in 


1  Quarters  and  ftove  them  with  half  a  Pint 
of  Burgundy,  fix  Ounces  of  double  refined  Sugar, 
half  a  Pint  of  Water  and  half  a  Quartern  of  French 
Brandy,  and  cut  in  Dice  fome  Orange,  Lemon, 
Citron,  and  Eringo-root  candied,  and  when 
Saved  tender  and  like  Syrup,  then  fheet  a  Difh 
with  Pufftpafte,  and  lay  them  [in  full  with  your 


Ingredients 
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Ingredients  a- top  and  crofs  bar  it,  then  ice  it 
with  Butter  melted  and  Sugar,  or  with  Whites  of 
Eggs,  and  powdered  loaf  Sugar,  and  bake  it 
with  a  good  Glaize,  upon  it,  then  ferve  it  cold. 
Another  way  is  with  the  Quinces  put  in  your 
Puff-pafte,  and  cream  it  over  with  three  Yolks  of 
Eggs,  and  Sugar,  and  Milk,  and  ferve  it  cold. 

Oyfters  Brais'd, 

HP  A  K  E  two  Quarts  of  large  ftewing  Oyfters, 
and  fet  them  and  beard  the  half  of  them, 
the  other  half  muft  not  be  bearded,  then  wafh 
the  unbearded  over  with  the  Yolk  of  Egg,  and 
lay  a  light  Force-meat  over  them  made  with 
Oyfters  and  Crumbs,  Marrow,  Eggs  and  Spice, 
and  then  butter  a  flat-pan  and  bake  them  for  a 
Quarter  of  an  Hour,  thefe  are  to  garnifh  ^  then 
take  a  Piece  of  Butter  and  brown  it  with  a  little 
Flour,  put  in  fome  Ham,  Cullis,  and  your  bear- 
ded  Oyfters,  and  one  Clove  of  Garlick,  a  little 
beaten  Ginger,  and  two  Bay  Leavs,  and  ftove 
thefe  half  an  Hour,  then  cut  fome  Sippets  and 
fry  them,  and  put  in  your  bearded  Oyfters  and 
your  baked  Oyfters  round,  you  may  put  in  a 
Dozen  of  Crayfifh  if  you  pleafe. 

A  Patty  aux  Oeuf  with  Eggs . 

TAKE  twenty  four  Eggs  and  boil  them,  lard 
and  take  out  the  Yolks  whole,  then  have 
the  Marrow  of  two  Bones  and  cut  them  into  as 
many  Pieces  as  there  are  Eggs,  then  make  twenty- 

four  ForCfc-meat  Balls  made  very  rich  with  Sweet- 
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bread,  Gyfters,  Marrow,  Thyme,  Parfly,  Shallot, 
Crumbs  and  Eggs,  feafoii  with  Pepper  and  Salt 
and  Spice,  then  Sheet  a  Difh  with  Puff-pafte,  and 
put  in  your  Eggs,  Marrow,  and  Force-meat  Balls, 
then  make  a  Caudle  of  Cream,  and  Eggs  and 
Sugar,  and  ftir  it  up  with  a  little  Sack,  and  pour 
over  and  bake  it  gently. 


Saffron  Loaves . 


OU  muff  have  a  Quart  of  Curd,  beat  it 


well  in  a  Mortar  with  the  Yolks  of  ten 


Eggs,  and  a  Quarter  of  an  Ounce  of  Saffron, 
dried  and  powdered,  put  in  lb  me  Orange,  Lemon, 
and  Citron,  candied,  cut  in  fmall  Dice,  a  Gill  of 
Cream,  and  a  Gill  of  Sack,  and  a  handful]  of 
Flour,  fix  Ounces  of  double  refined  Sugar,  ftir 
all  thefe  well  together  fo  that  it  is  as  ftiff  as  French 
Bread  before  baked  :  then  bake  them  in  Loaves  as 
French  Bread? 


Piftachoe  Puffs . 


AKE  half  a  Pound  of  Piftachoes  and 


A  (hell  them  and  blanch  them  in  a  Mortar 
very  fine,  put  in  two  Naples  Bifkets,  two  Spoon¬ 
fuls  of  Flour,  a  little  Spinach  Juice,  fome  Sugar 
Sack,  and  Eggs,  then  fome  Orange,  Lemon,  and 
Citron  candied,  mix  all  well,  then  fheet  a  Difh 
and  fill  it,  put  in  half  a  Pint  of  Cream 3  four 
•Ounces  of  jnelted  Butter,  then  put  it  in  your 
I) illi  and  bake  it  gently ;  this  is  a  good  fecqnd 
Side-Difh  after  the  Sweet-manner, 


A  Patty 
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A  Patty  Jambo  Fran$oife ,  with  Ham . 


A  K  E  a  Ham  and  foak  it  twenty  four 


-*■  Hours  in  warm  Water  and  Milk,  and 
then  fcrape  it  clean  and  boil  it  pretty  tender, 
then  fkin  it  and  trim  it,  cut  it  oval  Fafhion, 
then  make  your  Pafte  pretty  ft  iff,  and  lay  at  Bot¬ 
tom  of  your  Pye,  fome  good  Force-meat  and  a  Slice 
of  Beef  or  Yeal,  then  put  in  your  Ham  and 
fome  Force-meat  at  Top,  and  two  or  three  Slices 
of  Veal  to  nourifh  it,  then  bake  it  enough,  and 
you  may  either  eat  it  hot  or  cold ;  if  hot,  put  in 
fome  Cullis  and  take  out  the  Slices  of  Ve-al. 


Sauce  au  Tarragon* 


TAKE  one  Handful  of  Tarragon,  one  Hand- 
ful  of  Parfty,  one  of  young  Gives,  three 
Anchovies,  one  Handful  of  Capers  ;  chop  this  all 
well  together,  then  put  it  in  a  Boat,  and  put  fome 
Elder  Vinegar  *,  fome  put  in  Shallots,  minc’d  fome 
Garlick  or  Rocombole, 


Poverade  Sauce . 


T  S  made  with  Gravy,  Elder  Vinegar,  and  ShaF 
*  lots  and  Onion  cut  fmall,  and  Pepper  and  Salt  j 
fo  ferve  it  hot  or  cold. 


m 


The  Compleat  City 


So  op  without  Water . 

TAKE  a  Knuckle  of  Veal,  cut  it  in  two 
Pieces,  a  Scrag  of  Mutton  and  cut  in  two 
Pieces,  a  Cock  cut  in  Quarters,  clean  and  walk 
them  well,  then  have  a  Jug,  or  a  Pewter  Pot  made 
with  a  fkrew  at  Top,  it  muft  be  wide  enough  to 
put  in  your  Hand,  and  it  muft  hold  five  or  fix 
Quarts,  then  put  in  your  Meat,  then  two  or  three 
Heads  of  Celery,  a  Handful  of  Endive  and  Sorrel 
and  Parfly  cut  fmall,  fix  fmall  whole  Onions, 
feafon  with  Pepper,  Salt,  Cloves  and  Mace,  put 
in  a  Sprig  of  Thyme,  then  fkrew  it  up  and  put 
this  Pot  a  Boiling  in  a  Copper,  where  you  boil 
your  fervants  Victuals,  and  boil  it  five  Hours  as 
you  do  a  Pudding,  then  take  it  out  and  unfkrew 
it,  put  in  Slices  of  French  Bread  in  the  Difh  foaked 
in  Gravy  :  and  then  your  Fowl,  Mutton,  and  Veal, 
and  your  Roots  and  Greens  between,  you  may 
put  in  two  Turneps  and  Carrots  dic’d,  fo  fkim 
all  very  clean  and  ferve  it  away  hot,  there  will 
be  a  great  deal  of  Liquor  with  your  Meat,  without 
putting  in  any,  and  garnifh  with  Celery,  Carrot 
and  Turnep* 

French  Pancakes . 

TAKE  a  Quart  of  Cream,  a  Pint  of  Flour* 
then  put  in  twelve  Eggs,  three  Quarters 
of  a  Pound  of  Sugar,  three  Quarters  of  a  Pound 
of  melted  Butter,  one  Nutmeg  grated,  a  Gill  of 
Sacks  mix  all  this  well  together,  put  it  in  a 
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deep  earthen  Crock,  and  fet  it  one  Hour  in  a  warm 
Place  by  the  Fire-fide,  then  fry  them  very  thin 
and  ferve  them  one  at  a  Time  on  Plates  hot. 


Rice  Pancakes . 

ARE  made  the  fame  only  ufe  Rice  Flour  and 
•***  the  fame  Ingredients,  and  a  little  beaten 
Cinnamon. 

Cheefe  Fritters . 

T>  O  I  L  a  Pint  of  Cream,  half  a  Pint  of  Flour, 
^  mix  in  eight  Eggs,  and  ftir  it  on  the  Fire 
until  very  thick,  then  beat  it  in  a  Mortar,  put 
in  half  a  Pound  of  Parmefan  Cheefe,  four  Ounces 
of  Butter,  a  little  Nutmeg,  a  little  white  Pepper, 
beaten  very  fine  ^  mix  all  well  together,  then 
take  a  Spoon,  and  when  your  Liquor  is  hot  to 
fry  them  in,  then  drop  half  a  Spoonful  in  at  a 
Time  as  round  as  you  can  ^  thefe  will  eat  very 
pretty. 

Ramkins . 

TAKE  half  a  Pound  of  Glouceflerfhire  Cheefe, 
half  a  Pound  of  Chefhire  or  Parmefan,  and 
four  Ounces  of  Butter,  and  two  Eggs  ;  beat  this 
very  fine  in  a  Mortar,  and  then  toafi;  fome 
Toafts  of  a  French  Roll,  and  fpread  fome  of  this 
on,  half  an  Inch  thick,  and  bake  them  in  a  Dutch 
Oven,  or  a  Salander  or  Cheefe  Iron,  they  are  done 
in  four  Minutes,  they  will  rife  an  inch  high. 
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A  Pulpatoone  of  Cray  fifh  and  Lobfter. 
AKE  your  Cray-fifh  and  pick  the  Tails, 


JL  leaving  them  on  the  Bodies,  then  take  a  few 
of  the  Body  Shells  and  force  them  with  a  Forcing 
made  of  Oyfters,  and  then  take  the  Fleffi  of  two 
Tails  of  Lobfter  and  cut  them  in  fix  long  Slips 
and  with  fome  of  the  Spawn,  make  an  Olio  and  put 
to  your  Lobfter,  and  then  put  in  your  Cray-fifh, 
then  raife  a  Border  of  Force-meat  made  of  Fifh 
pretty  ftiff  three  Inches  high,  and  then  lay  in 
your  Tails  of  Lobfter,  and  then  your  Cray-fifh, 
and  a  few  Lumps  of  Marrow  rolled  in  Eggs, 
and  twelve  large  Oyfters  rolled  in  Eggs  and 
crumbs,  then  cover  it  with  Force -fifh  and  wafh  it 
over  with  the  Yolk  of  Egg  and  bake  it. 

Tripe  fricajjeed  the  SpaniJJj  Fajknon. 


AKE  the  Tripes  of  Sheep,  Calf,  Kid,  or 


-*»  Bullock,  for  in  Spain  they  drefs  Tripes  of 
all  thefe  Beafts,  then  clean  them  very  well,  and 
then  boil  them  in  Water  and  Saffron  and  Salt, 
and  two  or  three  Heads  of  Garlick,  and  when 
very  tender,  then  take  them  out  and  throw  them 
in  cold  Water,  then  take  them  out,  cut  them  in 
long  Slips  of  two  Inches,  and  tofs  them  up  in 
Cream,  thick  Butter,  a  little  Garlick,  and  Juice 
of  Saffron,  and  fqueeze  in  an  Orange,  fo  ferve  away 
hot,  they  will  look  very  yellow. 


Sauce 
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Sauce  au  poiverade  with  Spanijh  Partridges . 


A  K  E  your  Partridges  and  half  roaft  them. 


then  ftove  them  very  tender  in  Broth  and 


Garlick,  and  Saffron  and  Pepper,  Saltand  Nutmeg, 
and  when  tender,  take  one  of  them  and  beat  it 
in  a  Mortar  very  line  with  two  Shallots,  Pepper  and 
Salt,  and  fome  elder  Vinegar  and  Gravy,  then 
ftrain  this  off  through  a  Sieve,  and  when  you  difh 
up  your  Partridges  pour  all  this  Cullis  over  them  ; 
you  may  make  a  Span  iff  Partridge  Pye  this 
way :  but  you  muft  put  into  your  Pye  fome  Slices 
of  Ham  and  Morelles  and  Truffles  and  dic’d  Sweet® 
breads,  and  then  the  Cullis,  and  bake  it  ;  this  is 


the  right  Spaniff  Way* 


Jo  make  Sour  Crout ,  a  Dutch  Dijh  with 


Cabbage . 


YO  U  muff  have  an  Engine  to  cut  it  with  very 
fine  as  V ermigelly  :  you  mud  cut  it  with  a 
Knife,  then  take  a  fmall  Tub  and  lay  a  row  of 
Cabbage,  then  a  Handful  of  Carraway  feed,  fo 
on  until  your  veffel  is  full,  then  get  a  great 
heavy  Block  and  prefs  it  down  very  well,  and  it 
will  purge  in  hot  Weather,  then  ftrain  off'  the 
Liquor,  and  your  Crout  will  be  four  ;  when 
you  ufe  it  put  in  fome  Saufages  and  Ham,  or 
Pickled  Pork,  and  flew  fome  of  your  Cabbage  j  this 
is  a  Dutch  Diffl  ufed  in  Winter  time, 
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A  Pottage  Jarnbo  with  V/eJlphalia  Ham, 

TAKE  fix  Pound  of  Ham,  fix  Pound  of 
brifket  Beef,  four  Pound  of  Mutton  of  a 
Neck,  and  a  Knuckle  of  Veal,  wafh  them,  put 
them  into  two  Gallons  of  Water,  and  when  it 
boils  fkim  it  clean,  put  in  a  Faggot  of  Thyme  and 
Parfiy,  feme  whole  Onions,  whole  Jamaica  Pepper, 
fiome  Cloves  Mace  and  two  Heads  of  Garlick, 
boil  the le  all  well  together  four  Flours  until  the 
Quantity  is  half  boild  away,  then  take  out  your 
Piece  of  Flam  and  fkin  it  and  cut  it  fquare  then 
ftrain  all  your  Broth  5  then  take  fome  Endive, 
Sorrel,  and  Parfiy,  and  a  little  Chervil,  a  Hand¬ 
ful  of  each ;  chop  it  fmall,  then  take  a  Stew- 
pan  with  a  Piece  of  brown  Butter  and  fry  your 
Herbs,  then  put  in  fome  Broth  and  Gravy  and 
your  Piece  of  Ham  in  the  Middle,  with  a  few  thin 
Slices  in  your  Soop,  with  fome  fiiced  French 
Bread,  then  garnifii  your  Difh  with  fome  chopt 
Spinach,  Slices  of  Ham  and  Carrots  fiic’d,  and 
ferve  away  hot  j  you  muft  fkim  it  well. 

Chickens  with  French  Furneps  and  Mutton . 

YO  U  R  Stock  muft  be  with  Beef,  Mutton , 
and  Veal,  ftove  them  well  four  Hours,  un¬ 
til  very  tender  with  a  Fagot  of  Thyme,  Parfiy,  and 
Leaks,  Yeafoned  with  All-fpice,  Pepper  and  Salt, 
Cloves,  and  a  cruft  of  a  French  Roll,  then  ftrain  it 
off  and  fkim  it  well,  then  take  four  fmall  Chic¬ 
kens  and  nufs  them  dole  legg’d,  and  fill  the 

Bellies 
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Belly’s  with  fome  good  Force-meat,  and  half 
road  them,  then  take  eighteen  French  Turneps 
and  blanch  them  and  cut  fome  in  long  Slips  and 
fome  in  Dice  and  fry  them,  but  not  too  brown, 
then  drain  them  off  and  dry  them  from  the  Fat, 
then  put  to  your  Turneps  two  Quarts  of  good 
Broth,  and  your  Chickens,  and  fome  Slices  of  boiled 
Palates  ^  dove  your  Soop  two  Hours  very  gently, 
then  garniffi  your  Difli  with  dic’d  Force-meat, 
and  fry  Sippets  of  French  Roll,  you  mud  cut  fome 
Slices  of  French  Bread,  and  lay  at  the  Bottom  of 
your  Difh  and  dove  it  with  a  little  of  your  Broth, 
and  then  lay  in  your  Chickens  and  dic’d  Palates, 
and  fo  fill  up  with  your  drong  Broth  and  ferve 
away  hot. 


A  Pottage  Bifque  a  la  Frangoije  with  Squab’s 

and  Sweet-breads. 


O  U  mud  have  twelve  Squabs  of  a  middling 
Size,  then  draw  them  and  trufs  them  with 
the  Legs  in  the  Belly,  and  finge  them  and  lard 
fix  of  them  with  coarfe  Lard,  feafoned  with 
Pepper,  Salt,  and  Nutmeg,  then  make  a  Stuffing 
with  the  Liver,  and  Thyme,  Pardy,  Shallot,  and 
Crumbs  of  Bread,  and  an  Egg,  and  a  Bit  of 
fat  Bacon  or  Marrow  ;  then  duff  the  Bellies  full 
and  take  a  Piece  of  Butter  about  four  Ounces  and 
put  it  in  a  Stew-pan,  and  fet  it  on  the  Fire,  and 
when  it  is  brown  put  in  your  Squabs  and  brown 
them  all  over,  then  take  them  out  and  dry  them 
with  a  Cloth,  and  then  take  three  Throat-Sweet¬ 
breads  and  fet  them  off,  and  then  cut  them  into 
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i  8o  The  Com  pie  at  City 

Dice,  fave  one  to  garniili  your  Difh,  then  into 
your  Soop-pot  put  two  Quarts  of  good  ftong 
Broth  made  of  a  Fowl  and  a  Knuckle  of  Veal 
well  feafoned,  and  put  in  a  Quart  of  good  Gravy, 
then  your  Pigeons  and  your  dic’d  Sweet-breads, 
and  two  or  three  Heads  of  Celery,  cut  in  Dice.* 
and  fome  Slices  of  a  French  Manchet,  then  add 
twelve  Cocks-combs,  and  garnifh  your  Difh  with 
Moreiles,  flic’d  Sweet-breads,  and  Combs,  and 
when  your  Soop  has  been  ftoved  one  Hour  and  a 
half  fkim  it  very  well,  and  then  difh  it  away 
hot. 

A  Pottage  de  Raneule  of  Frogs . 

Y'  O  U  R  Stock  muft  be  made  of  Scate,  Whi¬ 
tings,  Eels,  and  Flounders ;  take  half  a 
Scate,  three  Whitings,  two  Eels,  four  Flounders, 
and  three  Quarts  of  Water  ;  then  fet  them  on  the 
Fire,  and  fkim  it  well,  and  feafon  with  a  Faggot 
of  Sweet-herbs,  Pepper,  Salt,  Cloves  and  Mace  i 
then  take  forty  eight  large  Frogs  and  flay  them, 
cut  off  the  Heads  and  Belly-part,  leaving  the 
hind  Quarters,  and  cleanfe  them  well  in  Vine¬ 
gar,  Salt  and  Water  ;  then  take  them  out,  and 
dry  them  ;  and  feafon  them  with  Pepper  and  Salt, 
and  flour  them,  and  then  fry  them  quick,  juft  a 
pale  brown,  but  half 'enough,  then  put  to  them 
two  Quarts  of  your  Fifh-ftock,  after  it  is  ftrained  ; 
■you  muft  have  about  twenty  of  your  Frogs  to 
garni  fin  your  Difh,  they  muft  be  ftew’d  in  White - 
Wine  Vinegar  and  Salt  half  an  Hour,  and  gar- 
nifh  with  chop’d  boil’d  Parfly  and  the  Legs,  and 
fome  fry’d  Bread,  and  when  your  Soop  is  ftew’d 
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one  Flour  and  half,  cut  in  fome  dic’d  Pallates  and 
dew’d  French  Roll,  and  fo  ferve  away  hot. 

Another  way  you  may  do  it  with  good  Veal 
Broth,  and  not  Fifh-broth,  and  then  you  need 
not  fry  your  Frogs  but  only  fee  them  off  in  Wa* 
ter  and  Salt. 


Une  Pottage  Marble  du  Manage f 


A  K  E  four  Pound  of  Brifket  Beef,  four  Pound 


of  Mutton,  four  Pound  of  a  Bread  a  Veal, 
cut  thefe  Pieces  into  halves,  then  take  a  Piece  of 
Butter  and  fry  them  of  a  Gold  Colour  on  both 
Sides,  feafon  them  with  Pepper,  Salt,  Cloves  and 
Mace,  then  add  to  thefe  Pieces  of  Meat,  two  Gal¬ 
lons  of  Water,  fix  Heads  of  Leeks,  three  Carrots 
cut  in  Quarters  or  Dice,  four  Turneps  cut  in 
Quarters,  two  Letices  cut  in  halves,  and  half  a 
Pound  of  good  Ham  or  Gammon  of  Bacon,  a 
Faggot  of  Thyme  and  Pardy,  a  Bunch  of  Celery  ; 
dove  all  thefe  well  until  very  tender  about  three 
Hours,  then  take  out  your  Greens  and  Roots,  and 
make  a  Ragoo  with  good  Gravy,  and  put  in  your 
Meat  and  Roots  as  much  as  will  fill  your 
Difh  ;  then  toad  fome  Slices  of  Bread  brown,  and 
difli  up  your  Greens  and  Roots  fird,  and  your 
Pieces  of  Meat  between,  and  dick  toads  all  over 
your  Soop,  and  garnifh  with  Slices  of  Celery  and 
Carrots,  and  Turneps,  and  ferve  it  away  hot, 
Heim  off  the  Fat, 
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Turkeys  en  Bottiele  in  Decanter  Bottles. 

f1P\  RAW  yoiir  Turkeys  and  Tinge  them  well, 
then  bone  them  frohi  the  Back  *,  you  muft 
not  cut  the  Rump  off  •,  then  take  home  of  the 
jFlefli  off,  and  fet  it  off  with  a  Sweet-bread,  fome 
Marrow  and  Bacon,  Pepper,  Salt,  Nutmeg,  Crumbs 
of  Bread,  and  Eggs,  and  a  little  Cream,  and  beat 
thefe  well  together  in  a  Mortar,  and  it  is  good 
Force-meat,  then  fpread  your  Turkey  on  the 
Table  the  fkin  downwards,  and  wafh  it  over  with 
the  Yolk  of  Egg,  and  fpread  a  little  Force-meat 
over  it  about  the  Thicknefs  of  a  Crown-piece, 
then  lay  a  Row  of  Oyfters  and  Piftachoes,  then 
Force-meat  again  then  a  Row  of  Sweet -breads, 
and  Morelles,  and  Combs ,  and  then  a  few  dic’d 
Chefnuts  •,  do  this  until  your  Body  is  full,  then  few 
it  up  with  a  Needle  and  Silk,  and  turn  it  up, 
and  walk  it  over  with  the  Yolk,  of  Egg,  and 
flour  it,  and  pafs  it  in  a  Pan,  then  ffove  it  down 
very  tender ;  or  you  may  put  it  in  your  Bottles. 
Let  the  Bottles  be  made  fo  as  to  be  taken  of  in 
the  Middle,  or  cut  with  a  Diamond,  and  you 
muff  boil  your  Turkey  .  Bottles  and  all  in  a  Kettle 
almoft  up  to  the  Top  of  the  Bottles  for  five  Hours, 
then  take  them  out  and  clean  your  Bottle,  and 
take  out  the  Fat,  and  flick  a  Nofegay  on  the  Top 
of  your  Bottle,  and  fo  ferve  it ;  when  you  have  an 
Entertainment  you  muft  have  two,  one  at  the  upper 
end  of  the  Table3  the  other  at  the  lower  end. 


Pullets 
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Pullets  au  Roan , 

\7  OU  muft  Tinge  them  and  then  cut  fome 
Lardoons  of  Bacon,  and  feafon  with  Pep¬ 
per,  Salt,  Cloves  and  Mace,  and  lard  both  Tides, 
then  trufs  them  very  dole,  cutting  off  the  Legs, 
then  make  a  very  good  Force-meat  with  Lumps  of 
Marrow,  Sweet-breads,  and  the  Livers,  and  Thyme, 
Parfly,  and  young  green  Onions  or  Shallots,  Eggs 
and  Crumbs,  chopt  all  well  together  ^  then  fill 
the  Bellies,  and  then  fpit  them,  and  wafh  a  Caul 
of  Veal  with  the  Yolk  of  Eggs,  and  cover  it  over, 
and  then  Butter,  a  Sheet  of  Paper,  and  put  over 
your  Call,  then  tye  it  on  faff  and  roaft  this  and 
baift  it  with  Champagne  and  before  you  take  it 
off,  baift  it  with  fome  fat  Bacon,  dropping  on  it, 
and  then  make  a  Ragoo  of  Morelles,  Combs,  and 
Oyfters,  and  lay  in  your  Difh  and  your  Pullets, 
a  Top.  Garnifh  with  Pettit-patties,  and  fiic’d 
Lamb.  Another  way,  you  may  ferve  without  Ra¬ 
goo,  only  thick  Butter  and  Gravy,  and  the  Juice 
of  an  Orange,  and  without  Pettit-patties,  with  your 
Livers  broil’d,  and  Slices  of  Bacon  round  your 
Difh. 

Chickens  a  la  Mode  du  Blais  in  Bladders , 

TAKE  fix  fmall  Chickens,  and  bone  them, 
and  finge  them,  and  make  a  good  Force¬ 
meat  with  Oyfters,  and  the  Livers,  Thyme,  Parfly 
and  Shallots,  Crumbs  of  Bread  and  Eggs,  and  fill 
the  Bellies,  then  take  a  Bullock’s  Bladdet  and  foak 
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It  in  Vinegar  and  Salt,  and  waih  it  well ;  then 
cut  a  Piece  off  the  Top,  and  put  in  your  Chic¬ 
kens  and  tye  up  the  Bladder,  but  not  clofe  ; 
then  boil  thefe  in  Milk  and  Water  one  Hour, 
then  take  them  off  and  make  a  white  Leer 
with  Cream,  the  Yolks  of  Eggs,  .White  Wine, 
fome  Sweet-breads  dicsd,  and  Cockscombs,  and 
a  few  bearded  Oyfters,  and  difh  up  your  Chic¬ 
kens,  put  your  Ragoo  all  over,  and  garnifh  with 
Oyfter-pattyes  and  flic’d  Lemon,  and  ferve  away 
hot* 


Another  way  is  without  forcing  the  Bellies. 
Another  way  is  to  lard  them,  and  without  a  white 
Leer,  only  Butter  and  Parfly  and  dic’d  Lemon. 


Fricandoo's  Glazze  of  Sweet-breads. 

TAKE  fix  large  Breaft  Sweet-breads;  you 
muft  lard  them  very  well  and  clofe;  then 
take  a  large  fiat  Sauce-pan  and  cover  the  Bottom 
with  Sheets  of  fat  Bacon  ;  then  lay  your  Sweet¬ 
breads  the  larded  part  downwards,  and  put  in 
two  Blades  of  Mace,  a  Quart  of  clear  Broth, 
and  cover  your  Stew-pan  and  ftove  them  quick 
until  the  Liquor  is  all  diffolved,  and  then  they 
will  come  to  fry ;  you  may  have  them  what  Co¬ 
lour  you  pleafe,  then  ftrain  off  the  Fat,  and  put 
In  a  little  good  clear  Broth,  about  a  Gill,  and  ftrain 
>  it  off  then  ;  when  you  difh  up,  pour  fome  of  thi 
Liquor  over  them, 
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Another  Way 

\7  Q  U  muft  take  four  Handfuls  of  Sorrel,  and 
boil  it  and  chop  it  fmall,  and  put  fome  of 
your  good  clear  Gravy  to  it  and  melted  Butter, 
and  fo  lay  under  your  Fricandoos  and  garnifh 
with  dic’d  Orange  •,  you  may  garnifh  with  Fat¬ 
ties,  or  flic’d  Olives  and  Orange,  or  Slices  of 
fry’d  Bacon  and  Orange  ;  juft  as  you  find  your 
Mailer’s  Palate.  * 

Amphilias  of  Mutton  Glajfe . 

YO  U  muft  have  two  Necks  of  Mutton  or 
two  Loins,  then  bone  them,  leaving  the  top 
bones  of  the  Neck  about  an  Inch,  then  lard  one 
with  Bacon,  then  Hove  them  down  with  fome 
good  Broth  or  Liquor,  until  all  is  lloved  away, 
and  then  you  will  find  them  begin  to  fry,  then 
turn  them,  they  will  be  two  Hours  at  lead, 
then  take  them  out  and  pour  off  the  Fat,  and  put 
to  them  fome  good  Broth  and  you’ll  find  very 
clear  good  Gravy,  drain  it  through  a  fine  Sieve 
or  Strainer,  then  put  your  Fricandoo’s  in  this, 
and  let  them  dew  a  little  while,  and  when  you 
difh  them,  make  a  Sauce  of  Cucumbers  dew’d 
or  Caper  Sauce.  Another  way  is  :  you  may 
lard  one  with  Bacon  other  with  Parfly,  and  fkewer 
fherp  and  road  them. 


Amphilias 
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Amphilia  of  Veah 


AKE  a  Neck  and  bone  it,  and  lard  if. 


and  ilieet  your  Stew-pan  with  Bards  of  Ba¬ 
con,  and  lay  your  Neck  of  Veal  the  Bacon  down¬ 
wards,  then  put  in  a  Quart  of  good  clear  Veal 
Broth,  and  two  Blades  of  Mace,  and  cover  this 
down.  Let  it  (love,  until  tender,  and  all  the  Liquor 
be  Loved  away,  and  it  will  come  to  fry  ;  you  mud 
take  Care  of  Burning  it,  then  pour  all  the  Fat 
away,  and  put  in  fome  good  clear  Broth  to  it, 
and.  drain  it,  pour  a  little  over  it,  and  it  will  be 
as  clear  as  Sack,  then  difh  it  and  garnifh  with 
Olives  of  Veal,  or  Pattys  of  Sweet-breads. 

Brifket  Beef  a  la  Rouge  Trembleur . 

A  K  E  a  fquare  Piece  of  brifket  Beef  about 


twelve  Pound,  and  let  it  lye  four  Days 


in  Pump-water  and  Salt  as  much  as  will  cover 
it,  put  in  a  Pound  of  bay  Salt,  a  Pound  of  white 
Salt,  four  Ounces  of  Peter-Salt,  let  it  be  well 
dirr’d  to  diffolve,  then  take  out  your  Beef  and 
boil  it  fix  Hours,  fo  that  you  may  put  a  draw 
through  it,  then  take  it  out  and  trim  it,  and  take 
off  the  fkin,  and  lay  it  in  your  Difh,  garnifh  with 
raw  Par  fly  all  round  your  Difh  ;  this  is  the  true 
French  Way, 


Granada. 
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Granades  of  Veal ,  Mutton  or  Beef 
T  ^  AKE  a  fillet  of  Veal,  cut  it  in  fquare  Pieces 


JL  about  fix  Inches,  about  the  thicknefs  of  a 
half  Crown,  lard  one  Side  well,  and  fill  the  other 
Side  with  good  Force-meat,  and  clofe  it  up  round, 
and  fkewer  them  in  the  Infide,  then  lay  them  in  a 
barded  Stew-pan  with  Bacon,  twelve  makes  a  Difh, 
then  lay  over  fome  Slices  of  Veal  and  the  Caul, 
and  a  little  Liquor,  and  two  Blades  of  Mace, 
and  fiove  them  tender,  until  all  is  difiolved,  then 
turn  them,  and  they  will  colour,  and  then  difh  them 
and  fauce  them  with  good  thick  Gravy  and  But¬ 
ter  or  ftew’d  Sorrel. 

Fillets  of  Beef  three  Ways  Glajfe . 
i  U  T  the  Infide  out  of  three  Sirloins  of 


Beef,  and  cut. them  the  Length  of  your 
Difh  :  Lard  one  with  Bacon,  one  with  Parfiy  very 
thick,  and  the  other  with  fix  fmall  Saufages, 
then  fkewer  them  and  fpit  them  on  a  fmall  Spit, 
or  lark  Spit,  then  roaft  them  quick,  one  Hour 
with  a  good  Fire  will  roaft  them  •,  then  ftew  fome 
fmall  Cucumers  with  Elder  Vinegar,  and  Gravy 
and  Shallot,  Pepper  and  Salt,  and  lay  in  your  DilEt 
and  your  three  Fillets  a  Top  s  you  may  garnifh 
with  forc’d  Cucumers, 


Cutlets 
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Cutlets  cf  Beef  Lrembleur . 


“T"1  A  K  E  fix  Ribs  and  cut  them  in  fix  Cutlets, 
JL  lard  them  that  have  no  bone,  and  the  other 
feafon  with  Pepper,  Salt,  and  minced  Shallot, 
then  pafs  them  in  brown  Butter  half  enough  : 
then  dove  them  in  fome  good  Broth  and  Gravy 
until  they  are  fo  tender,  you  can  hardly  take  them 
out,  then  make  fome  Sauce  with  Capers,  and 
pickle  Cucumers  and  Shallots,  and  good  Gravy 
and  Butter,  then  difh  your  Cutlets  and  pour  your 
Sauce  all  over  them  and  garnifli  with  Horfe-radifh 
and  fry’d  Parfly9 

A  Calves  Liver  en  Frieandoos  Glazze 

A  K  E  a  Calfs  Liver  and  wafli  it  well. 


and  fcald  it  two  or  three  Minutes  in  boi¬ 


ling  Water,  then  take  it  out  and  dry  it,  and 
force  it  with  good  Stuffing,  made  with  Veal,  Ba¬ 
con,  Suet,  Marrow,  Parfly,  Thyme,  Onion, 
Crumbs  of  Bread,  Pepper,  Salt,  and  Nutmeg,  and 
two  Eggs  *,  then  Huff  it  underneath  the  Liver, 
and  lard  the  Top  very  thick,  and  then  fet  it 
in  the  Oven’s  mouth  and  bake  it  ;  or  you 
may  road  it  or  dove  it  as  you  do  Fricandooss 
of  Sweet-breads  or  Veal  under  written. 


Frieandoos 
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Fricandoos  Franfoifo. 

^  jp  AKE  a  fillet  of  Veal,  cut  it  in  four  Pieces 
A  very  thick,  cut  off  the  Fat,  and  fkin  and 
lard  it  very  well,  and  lay  at  Bottom  of  your 
Stew-pan,  Bards  of  Bacon,  and  your  Fricando’s 
with  the  Larding  downwards,  put  in  a  Pint  of 
clear  Broth  or  warm  Water,  and  a  large  Blade 
of  Mace,  cover  them  down,  clofe  and  ftove  them 
gently,  until  all  the  Liquor  is  gone,  then  brown 
them  what  Colour  you  pleafe ;  the  true  Way  is 
when  you  dilht  them,  put  ftew’d  Sorrel  under,  and 
garnifh  with  Pettit-patties  or  Chaudez* 

A  Baton  an  Caile  with  Quails. 

YOU  muff  make  a  good  Quantity  of  For¬ 
ce-meat  with  two  Sweet- breads,  four  Ounces 
of  Veal,  one  Pound  of  Beef  Suet,  a  Marrow* 
bone,  fome  Thyme,  Parfiy,  two  Shallots,  Crumbs 
of  Bread,  and  three  Eggs  fealon  with  Pepper, 
Salt,  and  Nutmeg,  and  beat  all  thefe  Ingredients 
in  a  Mortar  very  well,  then  raife  a  Border  on 
the  Infide  of  your  Difh  near  the  Rim,  three 
Inches  high,  then  fill  your  Quails  Bellies  with  For¬ 
ce-meat,  and  lard  the  half  of  them,  fuppofiiig 
twelve,  theh  pafs  them  off  and  ftove  them  with 
Morelles,  Trouffles,  and  Cocks-combs,  then  fill  your 
Infide  with  this,  and  make  a  Cover  with  Force* 
meat  and  bake  it,  wafii  it  over  with  the  Yolk  of 
Egg,  and  ftrew  fome  Crumbs  and  bake  it  gently 
•  one  Hour,  then  take  it  out,  take  off  the  Cover 
and  put  in  fome  Cullis  of  Ham  or  Gravy, 
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To  make  a  Cullis  of  Ham ,  the  French  JVay, 

TAKE  two  Pound  of  Veal,  two  Pound  of 
Weftphalia  Ham  and  cut  in  Slices  ;  lay  at 
the  Bottom  of  your  Pan,  a  Bard  of  Bacon,  then 
your  Veal  and  Ham,  and  fome  Slices  of  Bacon, 
and  Carrot,  and  Parfnip  or  Celery ;  then  (love 
this  until  it  comes  to  flick  but  do  not  burn  it,  let 
it  be  of  a  Gold  Colour,  then  put  in  fome  good 
dear  Broth  and  a  Faggot  of  Herbs,  feafon  with 
Spice,  then  thicken  a  Piece  of  Butter  with  a  Spoon¬ 
ful  of  Flour,  and  thicken  your  Gravy  but  not  too 
thick  ;  you  may  ufe  it  for  feveral  Sauces  of  Fowl 
or  FiJdi. 


Ere  aft  of  Veal  Sauciffon . 

FP  AKE  a  Breaft  of  Veal  and  bone  it,  and 
JL  cut  it  in  four  Quarters,  and  wafh  it  over  with 
the  Yolks  of  Eggs,  feafon  it  with  Pepper  and  Salt, 
then  take  the  Meat  of  a  Pound  of  Saufages,  and 
mix  it  with  fome  good  Veal  Force-meat,  and 
fpread  out  your  four  Quarters  of  your  Veal,  then 
fpread  alF  over  your  Force-meat  the  Thicknefs  of 
a  Crown-piece,  and  then  roll  them  up  very  hard, 
and  tie  them  with  Packthread  all  round,  then 
wafh  them  over  with  the  Yolk  of  Egg  and  Crumbs, 
and  bake  them  gently  three  Quarters  of  an  Hour; 
you  may  {love  them  gently  one  Hour  and  half, 
and  then  take  off  the  Strings  and  lay  them  in  your 
Difh  ;  you  may  cut  them  in  Quarters  or  Slices  as 
you  pleafe,  and  garni (h  with  Orange  and  Sauce,  • 
with  Butter  and  Gravy, 

Kidney 
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Kidney  Patty' s  au  Roan. 

YO  U  mud  have  the  Kidney  of  a  Loin  of  Veal 
and  mince  it  fmall  with  Marrow,  one 
Sweet-bread,  Thyme,  Parfly,  Crumbs,  Pepper, 
Salt,  Nutmeg  and  Eggs:  then  make  a  good  Puff- 
pade,  and  fheet  your  pettit  Patty-pans,  and  fill 
them,  and  lid  them,  and  wafh  them  over  with 
Yolks  of  Eggs,  and  bake  them  in  a  quick  Oven, 
and  fend  up,  twelve  will  make  a  Difh,  they  are 
alfo  fit  for  a  Garni  fh. 

Rabbets  a  la  Portugeuz. 

YOUR  Rabbets  mud  be  trufs’d  without  the 
Heads  the  Shape  of  a  Chicken,  and  then 
lard  them  and  force  them  with  a  good  Force-meat 
made  of  the  Liver  and  Bread,  Crumbs  and  Bacon, 
and  Beef  Suet,  Thyme,  Parfly  and  Shallot,  Pep¬ 
per,  Salt  and'Nutmeg,  work’d  up  with  the  Yolks 
of  Eggs  :  then  fpit  them  and  cover  them  with  a 
Veal  Caul,  and  wafh  over  your  Caul  with  Egg, 
and  road  them  three  Quarters  of  an  Hour,  then 
make  a  Ragoo  of  Force-meat  Balls,  and  young 
whole  Onions,  and  feme  good  Cullis  of  Ham, 
Gravy,  and  when  you  difh  your  Rabbets,  put 
your  Sauce  between  them,  and  Garnifli  with  boil’d 
or  road  Onions,  cut  in  halves  and  Slices  of 
Lemon, 


Giblets 


Giblets  Pane  a, 

YO  U  muft  have  two  Pair,  and  finge  them* 
and  cut  them  into  fmall  Pieces  and  ftew  them 
very  tender  with  home  Bits  of  Ham  cut  in  Slices, 
lome  Morelles,  Trouffles  and  Combs,  put  in  a  little 
Rhenifh  Wine  and  Juice  of  Orange,  tofs  this  up 
thick,  then  feafon  with  Pepper,  Salt  and  Nutmeg, 
and  then  get  a  Yeal  Caul,  and  lay  at  the  Bottom 
of  a  Stew-pan,  and  egg  it  well,  and  put  in  your 
Gibiet,  and  cover  it  all  with  your  Call,  and  wafh 
it  over  with  Egg  and  Crumbs,  and  bake  it  gently 
one  Hour,  then  difh  it  up  whole  *  you  may  make 
a  Border  of  Force-meat  round  your  Difh,  and  fill 
it  and  cover  with  a  Caul,  and  fo  ferve  it  hot,  gar- 
niih  your  Difh  with  fry’d  Parfiy  and  Slices  of 
Ham. 

Calvts  Head  Collar ed,  the  French  Manner . 

YO  U  muft  fplit  and  cleanfe  your  Head  well 
in  Water,  and  fait  three  or  four  Hours,  and 
bone  it,  then  take  it  out  and  dry  it  well  with  a  Cloth, 
then  fpread  it  on  your  Drefier,  and  cut  it  as  Broad 
as  you  can,  and  wafh  it  over  with  Yolks  of  Eggs, 
and  feafon  it  with  chopt  Sage,  Thyme,  Parfiy, 
Pepper,  Salt  and  Nutmeg,  then  lay  a  Row  of  Slices 
of  Ham,  and  then  a  Row'  of  Force-meat,  and  a  few 
Combs,  and  Slices  of  Sweet-bread,  then  roll  it  up 
very  tight  and  tye  it  in  a  Cloth,  or  you  may  do  it 
with  Broad  Tape,  and  then  either  flew  it,  boil  it, 

or  bake  it ;  vou  may  ferve  it  hot  or  cold. 

*  *  & 


Pullets 
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Pullets  Hedge- bog  way 


XT  O  U  mu  ft  have  four,  and  bone  them  the  back 
way,  and  then  make  a  Force-meat  with  Oyfters, 
Chefnuts,  Marrow,  Thyme,  Parfiy,  Shallots,  and 
a  bit  of  boil’d  Ham  and  Crumbs,  feafon’d  with 
Pepper,  Salt,  and  Mace,  mix  it  up  with  the  Yolk  of 
Eggs,  and  fill  the  Bodies  with  this  Force-meat, 
then  few  it  up  as  round  as  poffible,  and  lard  the 
Top  with  the  Bacon  upwards,  (licking  like  Porcu¬ 
pine  Quills,  then  cover  them  with  a  Caul,  and  ei¬ 
ther  roaft  them  or  bake  them  •,  make  a  Ragoo  of 
Morelles,  with  Truffles,  Combs,  and  frefh  Mufh- 
rooms,  and  when  you  difh  them,  lay  all  over  your 
Ragoo,  and  garnifh  with  Oyfter-patties,  fry’d  Ba¬ 


con,  and  diced  Lemon. 


Curd  Loaves  au  Bruffelles, 

O  U  muft  have  a  Gallon  of  good  Milk,  and 


JL  take  fome  Rennet  and  make  your  Milk  warm 
and  put  it  in,  three  Spoonfuls  is  enough  for  a  Gal¬ 
lon,  then  drain  off  your  Curd  clean  from  your 
Whey,  and  then  put  it  in  a  Stone-mortar  and  beat 
it,  put  in  eight  Eggs,  fome  grated  Lemon-peel, 
fome  bits  of  Citron  and  Orange-peel  candy’d,  four 
Naples  Biflcets,  and  a  handful  of  Flour,  and  half 
a  Pound  of  Powder-fugar,  a  Gill  of  Sack,  and  fix 
Ounces  of  melted  Butter  ;  put  in  fo  much  Flour  as 
you  may  make  them  as  ftiff  as  Frencffbread  Pafte, 
then  take  fome  Cafes  of  Tin  or  Wood  and  put 
them  in,  and  turn  them  on  a  Peal  and  bake  them 
quick,  and  ferve  them  hot.  Pour  in  fome  Sack  at  Top. 


N 
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A  Pigs  Farced . 

\7  O  U  muft  fcald  your  Pig  very  clean.,  then 
bone  it,  and  take  the  Liver  and  the  Heart 
and  chop  them  very  fmall  with  Marrow,  Bacon, 
Thyme,  Partly,  and  young  Onions,  feafon  with 
Pepper,  Salt,  Nutmeg,  Cloves,  and  Mace,  and 
Crumbs  of  Bread  and  Eggs.  Let  there  be  as  much 
Stuffing  as  will  fill  up  the  Skin,  leaving  the  Head 
on,  then  fow  up  the  Belly,  and  Butter  the  Bot¬ 
tom  of  a  Pan  as  long  as  your  Pig,  and  bake  it  one 
hour,  and  then  it  will  look  as  well  as  a  roafted  Pig 
the  plain  way,  then  make  a  Sauce  with  the  Brains, 
and  Sage,  and  Parfly,  and  Gravy,  and  Butter, 
and  the  Juice  of  Lemon,  and  fo  ferve  away  ;  or 
you  may  make  a  French  Cullis  with  Ham,  and 
put  under  your  Pig. 

A  Hog  Barbicned  whole ,  and  grill'd. 

YO  U  mud:  have  a  Hog  about  fix  Stone,  and 
kill  him  and  finge  him,  then  open  him 
juft  as  you  do  a  red  Herring,  fplit  him  quite 
through  to  the  Skin,  but  do  not  cut  the  Skin  ; 
leave  Head  and  all  on,  then  trufs  his  Legs  double, 
and  let  him  be  fkewer’d  crols  ways  to  keep  him  flat, 
and  when  cold  and  ft  iff,  you  muft  have  a  Frame 
made  the  Length  of  your  Pig,  and  three  or  four 
Bars  length  wrays,  and  lay  your  Hog  on  *,  then 
have  in  readinefs  two  Sacks  of  Charcoal,  and  fet  it 
on  fire  *,  your  Gridiron  muft  be  two  Foot  high,  and 
your  Charcoal  fpread  the  Breadth  of  your  iron 
Frame,  then  broil  it  five  Hours  gently,  and  baift 
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it  with  Madera  Wine  or  Malmfey,  and  All-Spice 
and  Carmel  Butter  •,  you  muff  turn  it  but  twice, 
fo  ferve  it  away  hot  in  an  oval  Difn  made  on  pur- 
pofc. 


Beef  Stakes  Rolliade  and  Larded . 

A  K  E  a  Rump  of  Beef,  and  cut  it  broad  and 
bone  it,  and  then  cut  it  in  broad  fquare 
Pieces,  and  hack  them  very  well,  then  wafh  them 
with  the  Yolks  of  Eggs,  and  feafon  with  Shallots 
minced,  Pepper,  and  Salt,  then  fpread  over  fome 
good  light  Force-meat,  and  roll  them  up  and  tie 
them  tight,  then  have  a  Stew-pan  and  a  piece  of 
Butter,  and  pafs  them  in  a  Pan,  and  put'  in  a  lit¬ 
tle  Flour,  and  then  fome  good  Broth  and  Gravy, 
and  Stove  them  tender  ;  and  when  you  ferve  them 
make  a  good  Cullis  Sauce,  with  Shallots  and  Ham 
cut  in  Dice,  and  fome  fliced  pickle  Cucumbers, 
and  fo  ferve  it  away  quick  and  hot. 

Italian  Pullets . 

TAKE  two  Pullets,  finge  them,  cut  off  the 
Pinions  clofe  to  the  Body,  and  lard  the 
Breaft  of  one  with  coarfe  Lard,  then  fill  the  Bellies 
with  Chefnuts,„  lumps  of  Marrow,  diced  Sweet¬ 
breads,  and  Force-meat  Balls,  then  trufs  them  and 
fpit  them,  and  take  a  Veal  Caul  and  cover  it  all 
over  round  it,  and  take  a  Sheet  of  Paper  and  cover 
your  Caul,  and  tie  it  down  clofe,  and  bafte  thefe 
with  Champaigne,  and  Saffron,  and  Shallots  cut  fmail 
and  melted  Butter  j  let  thefe  roaff  one  Hour  and  a 
half,  then  difh  them,  and  make  a  white  Lear  Sauce 
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Cream,  Yolks  of  Eggs,  and  fome  of  what  yoiS 
baffled  with,  and  fo  ferve  it  ;  garnifh  with  Pettit- 
patties  chaudez. 

Chickens  farced  with  Crayfifh . 

YO  U  muff  have  four  Chickens,  bone  two,  and 
lard  two  whole,  then  make  a  good  Force¬ 
meat  with  Sweetbreads,  Marrow,  Cocks-combs, 
Moreiles  and  Truffles,  Thyme,  Parfly,  a  Clove  of 
Garlick,  and  Crums  of  Bread  and  Eggs  \  feafon 
with  Pepper,  Salt  and  Nutmeg,  then  fill  the  Bellies 
with  this  Force-meat,  then  fheet  a  deep  Stew-pan 
with  Bards  of  Bacon,  and  lay  your  Chickens  on 
them  •,  wafh  them  with  the  Yolk  of  an  Egg  and 
Crumbs,  and  bake  them  or  roafl  them,  then  have 
in  readinefs  a  good  Cullis  of  Veal,  with  frefh 
Mufh rooms  and  Artichoke  Bottoms,  and  when 
you  difh  them  lay  this  Cullis  of  Crayfifh-Tails 
all  over,  and  garnifh  with  fry’d  Sweet-breads,  and* 
curl’d  Slices  of  Bacon  and  Parfly,  and  ferve 
away. 

line  Pottage  au  Champignion ,  with  Mufhrooms . 

Y  O  U  muff  make  your  Stock  with  the  largeft 
Flabbs,  boil’d  in  good  clear  Broth  well  fea- 
foned,  then  take  two  Quarts  of  Buttons  and  wafh 
them  well,  then  take  a  Piece  of  Butter  of  four 
Ounces,  and  a  whole  Onion  {luck  with  eight  Cloves, 
and  put  in  a  Spoonful  of  Flour,  and  flir  it  till  it  b 
of  a  gold  Colour,  and  then  put  in  your  Mufh¬ 
rooms,  and  ftove  them  one  Hour  with  three  Pints 
of  your  Stock  ftraiifd  off,  then  put  in  fix  fquab 

Pigeons 
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Pigeons  forc’d,  or  rwo  Chickens,  and  fome  dices  of 
French  Bread  *,  then  take  a  French  Roll  and  take 
out  the  Crumb  and  fill  it  with  fmall  Buttons  ftew’d, 
and  put  in  the  Middle  of  either  Chickens  or 
Pigeons,  then  Ikim  it  clear  and  ferve  it  *,  garnifh 
your  Difh  with  broil’d  Mufhrooms  and  fiices  of 
French  Bread  fry’d  in  Butter. 

Soles  larded  Fricandoes . 

A  K  E  four  large  Soles  and  fcale  them,  and 


Ik  in  one  Side,  and  lard  that  Side  with  Ba¬ 


con  very  well,  then  fheet  a  Saucepan  with  Bards  of 
Bacon,  and  lay  the  Soles  the  larded  fide  down¬ 
wards,  put  in  a  little  clear  Fifh  Broth  made  with 
Whitings  and  Scate,  feafon’d  with  a  Faggot  of 
Herbs  and  Spice,  and  a  little  Saffron,  then  put  in 
half  a  Pint  to  the  Soles,  and  flove  them  off  quick 
until  all  the  Liquor  is  gone,  but  do  not  burn  them  ; 
they  will  be  of  a  clear  gold  Colour,  then  take  them 
from  the  Fat,  and  make  a  Sauce  with  Anchovies, 
Butter,  Gravy,  and  Tails  of  Cray-fifh. 

Jtlets  the  Spanifh  Way, 

A  K  E  two  long  Sweetbreads,  two  Turkey 


JL  Livers,  twelve  large  Combs,  twelve  large 
Morelles,  twelve  Truffles,  twelve  Slices  of  Bacon 
cut  Inch-fquare  •,  cut  your  Sweetbreads  Inch-fquare, 
and  your  Livers  likewife,  then  fet  your  Morelles  and 
Sweetbreads  and  Combs,  then  take  fome  long 
Skewers,  and  they  muft  juft  hold  twelve  bits,  firft 
Sweetbreads  then  Bacon,  then  Combs,  then  Mo¬ 
relles  j  then  Liver,  fo  when  full,  wafti  them  over 
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with  the  Yolk  of  Egg  and  melted  Batter,  you  may 
either  roaft  them,  or  bake  them  in  a  gentle  Oven  ; 
thefe  are  fit  for  a  Difli  by  themfelves,  fauce  them 
with  Butter,  Champaigne,  and  a  Clove  of  Garlick 


and  Gravy. 


Kid  Barbicued  in  Quarters. 


A  K  E  your  Kid,  cut  off  the  Head,  and  cut 


it  in  Quarters  as  you  do  Lamb,  then  raife 
the  four  Quarters,  and  take  the  Blade-bones  out,  and 
make  a  good  Force-meat,  and  fill  up  the  Vacan¬ 
cies,  and  then  lard  the  Top  with  grofs  Lard  ;  then 
take  out  the  Flefh  of  your  Legs  leaving  the  Skin 
whole,  and  fluff  with  diced  Sweetbreads,  Force¬ 
meat  Balls,  Lumps  of  Marrow,  and  Piftachoes, 
then  cover  it  over  with  a  Caul,  and  roaft  all  the 
four  Quarters  *,  then  take  the  Head  and  cleave  it 
whole  as  it  is,  take  out  the  Brains  and  clean  it  well, 
and  fill  it  up  with  Force-meat,  and  tie  it  up  clofe 
and  boil  it  in  a  Cloth,  or  bake  it,  then  lay  the 
Head  in  the  Middle,  and  the  four  Quarters  round  , 
Luce  it  with  Cull  is  of  Veal,  Gravy,  Shallots,  and 
Champaigne,  and  a  little  Saffron  Juice  fqueezed 
in  5  garnifli  with  Water-creffes. 


Ble mange  of  Ifinglafs , 


TAKE  three  Calves  -  feet  and  fplit  them, 
put  in  a  Gallon  of  Water,  two  Ounces  of 
Eringo- roots  candy’d,  two  Blades  of  Mace,  one 
Stick  of  Cinnamon,  boil  this  until  it  comes  to 
three  Quarts,  then  (train  it  off,  put  in  fix  Ounces 
of  Loaf-fugar,  half  a  Pint  of  Cream,  four 


Ounces 
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Ounces  of  Almonds  pounded  very  fine  and  drain’d, 
a  little  Rofe  or  Orange  Flower  Water,  then  drain  it 
very  fine  into  your  Difh  or  Cups,  and  let  it  dand 
until  cold  j  garnifh  with  bitter  Almond  Bidcet. 


Ble marge  in  Colours, 


O  U  mud  have  fome  very  clear,  home  colour’d 


with  Saffron,  fome  with  Cochineal  colour, 
fome  with  Syrup  of  CJove-gilly-flowers,  fome  with 
Spinach  Juice,  and  fome  with  Pidachoe  Kernels, 
then  lay  a  Row  of  one  Colour,  when  cold  another 
on  that  of  any  other  Colour,  fo  until  it  is  four  or 
five  Inches  high,  then  when  it  is  cold  cut  it  out  in 
Slices ;  or  you  may  put  every  different  Colour  into 
Cups  and  fo  turn  them  out  ;  or  you  may  fcoop 
out  an  Orange  or  Lemon,  and  fill  it  with  two  or 
three  colours,  and  when  cold  cut  it  in  Quarters  to 
garnifh, 

Mufhrooms  Italian  Way 
HEY  mud  be  well  cleanfed,  and  tofs  them 


-■*  up  with  Rhenifh  Wine,  and  four  Spoonfuls  of 
Oil  and  Saffron,  and  a  Rocambole,  then  take  fome 
large  ones  and  take  out  the  Beards,  and  put  in  a 
little  bit  of  Butter  or  Oil,  and  Crumbs,  and 
Thyme,  and  Parfly,  and  fo  broil  them  $  and  when 
you  tofs  up  your  other  Mufhrooms  put  in  two  Yolks 
of  Eggs,  a  little  Cream,  and  fqueeze  in  an  Orange, 
and  garnifh  with  fry’d  Mufhrooms  and  broil’d  ones. 
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Pigeons  Majkerade . 


rp  A  K  E  fix  Squabs  pretty  large  and  trufs  them 
JL  clofe,  Tinge  them,  and  pafs  them,  and 
when  you  take  a  Saucepan  to  pafs  them,  take  a 
Knife  and  cut  them  on  each  fide  of  the  Bread  to 
the  Bone  one  cut,  and  it  will  open  *,  then  after  you 
havedoyed  them  with  good  Mufhrooms,'  Morelles, 
Truffles,  Artichoke  Bottoms,  and  Combs,  difh 
them,  and  take  a  Comb  and  dick  on  each  fide  of 
the  Bread  of  your  Pigeons  where  the  cut  is,  and 
then  lay  your  Ragoo  under,  and  garniffl  with  Petit- 
patties,  dic’d  Orange,  and  fqueeze  a  Lemon  over 
the  Top. 

Tt ureene  with  Rump  and  Chefnuts . 

A  K  E  twelve  fmall  Rumps  of  Mutton,  fix 


A  double  Chops  of  a  Neck  of  Mutton,  and  boil 
thefe  very  tender,  feafon  your  Broth  with  Herbs 
and  Spice,  then  take  twelve  French  Turneps,  cut 
them  in  Quarters,  three  Carrots  cut  in  Dice,  fry 
them  of  a  gold  Colour,  then  take  two  Quarts  of 
your  Broth,  put  in  your  Rumps  cut  in  two  Pieces,  and 
your  Mutton,  then  your  Turneps  and  Carrots,  and 
jfome  whole  Onions,  and  twelve  Chefnuts  boiled 
and  pealed,  dove  thefe  well  together,  put  in  two 
or  three  Slices  of  Flam  well  boil’d,  then  difh  up 
your  Rumps  and  Mutton,  and  your  Roots,  and 
then  put  in  your  Broth,  then  toad  fome  Slices  of 
French  Bread  and  lay  on  the  Sides,  and  garni fh 
with  Sheeps  Rumps  and  French  Turneps  ;  this  is 
an  extraordinary  good  French  Tureene. 
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An  Artichoke  Pye. 

OIL  Artichokes  very  well,  take  the 
Bottoms,  feafon  them  with  a  little 
Mace,  add  a  good  Quantity  of  But¬ 
ter.  Make  a  Layer  of  it  in  the  bot¬ 
tom  of  the  Pye,  put  in  the  Artichokes,  ftrewing 
on  a  little  Salt  and  Sugar,  alfo  fome  Pieces  of  Mar¬ 
row  wrapp’d  up  in  the  Yolks  of  fome  Eggs,  with  a 
few  Goofeberries  or  Grapes.  Upon  thele  lay  fome 
Dates,  fome  Yolks  of  hard  Eggs,  Citron,  large 
Mace,  &c.  then  cover  thefe  with  Butter,  bake 
it  and  pour  in  fcalded  White-wine. 

A  Battalia  Pye . 

TAKE  two  fmall  Chickens,  t\yo  fquab  Pi¬ 
geons,  two  fucking  Rabbets,  cut  them  in 
Pieces,  feafon  them  with  Savoury  Spice,  and  lay 
them  in  the  Pye  ;  add  two  Sweetbreads  fliced,  two 
Sheeps  Tongues,  a  fhivered  Palate,  a  Pair  of  Lamb- 
ftones5  ten  or  fifteen  Cocks -combs,  with  favoury 

Balls 
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Balls  and  Oyfters.  Lay  on  Butter  and  clofe  the  F  ye. 
Put  to  it  a  Lean 

N.  B.  Savoury  Spice  is  Pepper,  Salt,  Cloves, 
and  Nutmeg, 


Another . 


A  K  E  young  Chickens,  fquab  Pigeons,  young 


Partridges,  Quails  and  Larks.  Trufs  them, 
and  lay  them  in  the  Pye,  take  Ox  Palates,  boil  them, 
blanch  them  and  cut  them  in  Pieces,  Sweetbreads  and 
Lamb-ftones  *,  cut  them  in  Halves  or  Quarters, 
Cocks-combs  blanched,  a  Pint  or  Quart  of  Oyfters, 
dredged  over  with  grated  Bread  and  Marrow  *,  add 
Sheeps  Tongues,  boiled,  blanched  and  cut  in  Pieces* 
Beat  Pepper,  Salt,  Cloves,  Mace,  and  Nutmeg,  all 
together.  Seafon  with  this.  Lay  Butter  on  the  Bot¬ 
tom  of  the  Pye,  and  place  the  reft  in  with  the  Yolks 
of  hard  Eggs,  Knots  of  Eggs,  Cocks-ftones  and 
Treads,  and  Forc’d-meat  Balls,  Cover  up  the  Pye, 
and  when  you  fet  it  into  the  Oven,  put  in  five  or  fix 
Spoonfuls  of  Water,  and  when  it  comes  out  of  the 
Oven,  pour  it  out  and  put  in  Gravy, 


A  Calf's  Head  Pye „ 


Hp  A  K  E  a  Calf’s  Head,  boil  it  till  you  can 
take  out  all  the  Bones,  dice  it  into  thin  Slices 
and  lay  it  in  the  Pye  with  the  Ingredients  for  favoury 
Pyes.  which  fee. 


Another a 
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Another, 

iOLE  ANS  E  and  wafti  the  Head  well,  boil  it 
for  three  quarters  of  an  Hour,  cut  off  the  Flefh 
in  Bits,  of  the  bignefs  of  Walnuts,  blanch  the  Tongue 
and  flice  it  :  parboil  a  Quart  of  Oyffers  and  beard 
them  ;  take  the  Yolks  of  ten  or  twelve  Eggs, 
Intermix  fome  thin  Slices  of  Bacon  with  the  Meat ; 
put  an  Onion  cut  fmall  in  the  Bottom  of  the  Pye 
feafoning  it  with  Salt,  Pepper,  Nutmeg  and  Mace; 
lay  alfo  Butter  on  the  Bottom,  put  in  your  Meat, 
clofe  up  the  Pye,  and  put  in  a  little  Water  ;  when 
it  is  baked  take  off  the  Fat,  and  put  in  a  Lear  of 
thick  Butter,  Mutton  Gravy,  a  Lemon  pared  and 
dic’d,  with  two  or  three  Anchovies  diffolved.  Let 
them  Bril  ftew  together  a  little  while,  cut  the  Lid  in 
handfome  pieces,  lay  it  round  the  Pye  and  ferve 
it  up. 

A  Chicken  Pye. 

TAKE  half  a  Dozen  of  fmall  Chickens,  roll 
up  a  Piece  of  Butter  in  fweet  Spice,  and  put 
a  Piece  into  each  of  them,  feafon  them  and  put  them 
into  the  Pye  with  the  Marrow  of  a  couple  of  Bones, 
with  Fruit  and  Preferves,  as  in  Lamb  Pye,  with  a 
Caudle. 

Another , 

BOIL  young  Chickens  in  an  equal  Quantity  of 
Milk  and  Water  ;  then  dea  them,  and  feafon 

them  with  Salt,  Cloves  and  Nutmeg,  Put  Puff- 

pafte 
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pafte  round  and  In  the  Bottom  of  the  Difh,  lay  a 
Layer  of  Butter  with  Artichoke  Bottoms,  Veal 
Sweetbreads  and  Cocks-combs,  and  over  them  lay 
the  Chickens,  with  fome  Bits  of  Butter  roll’d  up  in 
the  Seafoning  and  fome  Balls  of  Forc’d-meat.  Lay 
on  a  Lid  of  Puff-pafle,  the  Oven  mull  not  be  too 
hot.  While  it  is  baking  make  the  following  Caudle  ; 
boil  a  Blade  of  Mace  in  half  a  Pint  of  White-wine  or 
of  Cyder,  take  it  off  the  Fire  and  Hip  in  the  Yolks 
of  two  Eggs  well  beaten,  with  a  Spoonful  of  Sugar, 
and  a  little  Bit  of  Butter  rolled  up  in  Flour.  Pour 
jn  this  Caudle  when  the  Pye  comes  out  of  the  Oven, 

Egg  Pyn- 

TO  OIL  twenty  Eggs  hard,  take  the  Yolks  and 
AJ  fL.red  them  with  Citron  and  Lemon-peel, 
feafon  them  with  fweet  Spice,  and  mix  them  with 
a  Quart  of  Stuff  for  Cuflards,  ready  made,  fet  it 
all  over  the  Fire,  let  it  gather  to  a  Body  ;  the  Pyes 
being  dry’d  in  the  Oven,  fill  them  with  this  Batter, 
as  you  do  Cuftards,  and  when  they  come  out  of 
the  Oven,  flick  them  with  ilic’d  Citron*  and  flrew 
them  with  coloured  Bifket. 

Another  Way 

BOIL  twelve  Eggs  hard,  take  the  Yolks  and 
chop  them  with  twice  the  Quantity  of  Beef 
Suet  and  three  Pippins  pared,  cor’d  and  flic’d ; 
add  half  a  Pound  of  Currans,  wafh’d  and  dry’d, 
a  quarter  of  a  Pound  of  Sugar,  a  little  Salt,  fome 
Spice  finely  beaten5  and  the  juice  of  half  a  good 

Lemon5 
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Lemon,  a  quarter  of  a  Pint  of  Canary,  candy’d 
Orange  and  Citron  cut  tn  Pieces,  of  each  an 
Ounce  and  half.  Lay  Lumps  of  Marrow  on  the 
Top,  if  they  are  to  be  eaten  hot,  or  elfe  omit  it. 
The  Oven  muftnotbe  too  hot,  they  will  be  baked 
in  three  quarters  of  an  Hour. 


A  Goofe  Pye. 

Y>  ONE  your  Goofe,  feafon  it  with  Savoury 
Spice,  and  lay  it  in  the  Pye  with  a  couple  of 
Rabbets. 


Another . 

TJArboil  the  Goofe  and  bone  it,  feafon  it  with 
Salt  and  Pepper,  and  put  it  into  a  deep 
Cruft,  with  a  good  Quantity  of  Butter  both  under 
and  over.  Let  it  be  well  bak’d,  fill  it  up  at  the 
Vent-hole  with  melted  Butter.  Serve  it  up  with 
Bay  Leaves,  Muftard,  and  Sugar. 

A  Hare  Pye. 

CU  T  the  Hare  in  Pieces,  feafon  it  with  favoury 
Spice,  lay  it  in  the  Pye  with  Balls,  dic’d 
Lemon  and  Butter  *  clofe  it  up  and  bake  it. 

Another „ 

DRESS  a  large  Hare,  mince  one  Part  of 
it  fmall  with  Bacon,  Thyme,  Savory  and 
Marjoram  j  feafon  it  with  Salt,  Pepper,  Cloves 
and  Nutmegs.  Seafon  the  other  Part  as  you  did  the 
former  $  work  the  minc’d  Meat  with  the  Yolks  of 

Eggs 
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Eggs  and  lay  it  about  the  Hare,  and  fill  up  the 
Pye  with  fweet  Butter  ;  bake  it,  and  when  it  comes 
out  of  the  Oven  pour  in  half  a  Pint  of  ftrong  Gravy. 

A  Hen  Pye* 

U  T  the  Hen  in  Pieces,  feafon  it  with  fa- 
^  vory  Spice,  lay  it  in  the  Pye  with  Balls, 
Yolks  or  hard  Eggs,  Slices  of  Lemon  and  Butter, 
Clofe  the  Pye,  bake  it,  and  when  it  comes  out  of 
the  Oven,  pour  in  a  Lear  thickened  with  Eggss 

A  Lamb  Pye . 

T  A  K  E  a  Hind- Quarter  of  Lamb,  cut  it  into 
thin  Slices  ;  feafon  it  with  favoury  Spice 
and  lay  them  into  the  Pye,  alfo  lay  in  an  hard 
Lettuce,  Artichoke-Bottoms,  and  the  Tops  of  an 
hundred  of  Afparagus,  lay  Butter  over  them.  Clofe 
up  the  Pye,  bake  it,  and  when  it  comes  out  of  the 
Oven  pour  in  a  Lear. 


Another . 

CU  T  the  Lamb  in  Slices,  feafon  with  Cloves, 
Mace,  Nutmeg,  Salt,  Pepper,  and  Sugar, 
lay  it  in  your  Coffin,  lay  on  it  and  between  it,  a 
few  Currants,  and  Raifins  of  the  Sun  floned,  the 
Marrow  of  a  couple  of  Bones,  a  few  Skirrets  boil’d 
and  blanched,  Dates,  candy ’d  Lemon  and  dry’d 
Citron,  preferved  Barberries,  fliced  Lemon,  large 
Mace  and  Butter  *,  clofe  it,  bake  it  and  when  it 
it  comes  out  of  the  Oven,  make  a  Caudle  of  White- 
wine3  Verjuice  and  Sugar,  beaten  up  with,  the  Yolks 

of 
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of  three  or  four  Eggs,  fet  it  on  the  Fire,  keep  it 
ftirring  till  it  begins  to  be  thick.  Put  it  in  and  fhake 
it  together,  fcrape  on  Sugar  and  ferve  it  up* 


A  Lumber  Pye. 

j%/T  I  N  C  E  three  Pounds  of  Fillet  of  Veal,  with 
**-*-■*  the  fame  Quantity  of  Beef  Suet,  feafon  it 
with  fweet  Spice,  add  half  a  Score  Pippins,  two 
Handfuls  of  Spinach,  a  couple  of  hard  Lettuces, 
Thyme  and  Parlly,  mix  it  with  a  Two-penny  white 
Loaf  grated,  and  the  Yolks  of  four  or  fix  Eggs,  Sack 
and  Orange-Flower  Water,  three  Pounds  of  Currants 
and  Preferves,  as  in  the  Lamb  Pye,  and  a  Caudle. 

Another . 

TAKE  any  cold  Meat,  except  Beef  and  Pork, 
and  to  every  Pound  of  Meat  take  a  Pound 
of  Suet,  mince  them  fmall,  take  ufual  Sweet-herbs 
jfhred  them  fmall,  add  Salt,  half  an  Ounce  of  Cloves 
and  Mace  finely  beaten,  two  Nutmegs  grated, 
and  fix  Eggs :  Mix  all  well  together,  and  work 
them  up  into  Balls  as  big  as  Pullets  Eggs.  Put 
thefe  into  the  Pye,  alfo  a  Pound  of  Raifms  iloned, 
and  as  many  Currants :  Then  put  in  a  Pound  of 
Butter  and  bake  it. 

Take  a  quarter  of  a  Pint  of  Canary,  half  a 
quarter  of  a  Pint  of  Verjuice,  a  quarter  of  a  Pound 
of  Butter,  and  a  quarter  of  a  Pound  of  Sugar,  and 
the  Yolks  of  three  Eggs ,  boil  them  all  together 
•with  a  little  Mace,  till  they  are  of  a  tolerable 
Thicknefs,  pour  it  into  the  Pye  and  ferve  it  up. 

, . . ,  C  l 

Mind'd 
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Minc'd  Pyes* 

T  AKE  a  Neat’s  Tongue,  parboil  it,  fhred  it, 
and  to  a  pound  of  the  Meat  allow  two  pound 
of  Beef  Suer  fhred  fmall,  and  five  or  fix  pippins,  a 
green  Lemon-peel :  Seafon  this  Quantity  with  an 
ounce  of  fweet  Spice,  and  any  other  Quantity  pro- 
portionably  add  two  pound  of  Currants,  and  a  quar¬ 
ter  of  a  pound  of  Citron,  Lemon  and  Orange-peel, 
half  a  pint  of  Sack,  and  a  little  Orange-Flower 
Water  :  Mix  thefe  all  together  and  fill  your  Pyes, 
According  to  the  Quantity  of  your  Meat,  you  muft 
increafe  or  diminifh  the  reft  of  the  Ingredients. 

You  may,  if  you  pleafe,  add  the  juice  of  a  Le¬ 
mon,  two  Spoonfuls  of  Verjuice,  two  or  three 
Pippins  hack’d  fmall,  fome  Dates  ftoned ,  and 
fiic’d,  and  a  few  Raifins,  ftoned  and  cut  fmalh 

A  Mutton  Pye . 

TAKE  a  Loin  of  Mutton,  &c.  cut  it  into 
Steaks,  feafon  them  with  favoury  Spice, 
lay  them  in  the  Pye,  and  lay  on  fome  Butter  ; 
clofe  it,  bake  it,  and  when  it  comes  out  of  the  Oven, 
chop  a  Handful  of  Capers,  Cucumbers  and  Oyflers, 
in  Gravy,  an  Anchovy  and  drawn  Butter,  and  put 
it  in* 

A  Neat's  Tongue  Pye . 

TAKE  a  Neat’s  Tongue,  parboil  it,  blanch 
it  and  dice  it,  feafon  it  with  favoury  Spice  ; 
add  Balls,  diced  Lemons  and  Butter ;  clofe  the 
Pye,  bake  it,  and  when  it  comes  out  of  the  Oven 
pour  in  a  Ragoo. 
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Another 
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PArboil  the  Tongue,  cut  off  the  Root,  blanch 
it,  mince  the  Meat  with  Beef  Suet,  Marjoram, 
Thyme  and  Par  fly  *,  feafon  with  Pepper,  Cloves 
and  Mace  finely  beaten  :  Add  the  Yolks  of  two 
Eggs,  fome  Sugar  and  grated  Bread,  make  up  the 
Pafte  in  Form  of  a  Tongue,  put  in  the  Meat,  pour 
in  a  Mixture  of  Verjuice,  Rofe-Water,  Butter  and 
Sugar,  and  bake  it. 

A  \ Turkey  Pye. 

LET  the  Turkey  be  bon’d,  feafon  it  with  Sa¬ 
voury  Spice,  put  it  in  your  Pye  with  a  couple 
of  Capons  or  wild  Ducks  cut  in  Pieces  to  fill  up  the 
Corners  :  Lay  on  Butter  and  clofe  the  Pye.  When 
it  is  bak’d  and  cold,  fill  it  with  clarify’d  Butter,  as 
mutt  be  done  to  all  cold  Pyes. 

Another. 

MAKEa  good  Pafte,  bone  your  Turkey  and 
lard  it  with  pretty  large  Lardoons  of  Bacon, 
feafon  it  with  one  Ounce  of  Pepper,  twro  Ounces 
of  Salt,  and  an  Ounce  of  Nutmegs,  if  it  be  to  be 
eaten  cold  *,  but  if  hot,  with  half  Seafoning  before 
mentioned  :  Lay  Butter  in  the  Bottom  of  the  Pye, 
lay  in  your  Turkey  and  put  in  half  a  Dozen  whole 
Cloves,  then  lay  on  the  reft  of  your  Seafoning  with 
good  Store  of  Butter  •,  clofe  it  up  and  bade  it  over 
with  Eggs,  and  when  it  is  bak’d  fill  it  up  with 
clarify’d  Butter, 


O 


A  Veal 
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A  Veal .  P)’f. 


Avingraifed  an  high  Pye,  cut  a  Fillet  of  Veal 


JL  ii  int0  three  or  four  Fillets,  feafon  them  with 
favour y  Spice,  and  a  little  fvveet  Herbs  and  Sage 
minc’d  j  lay  Slices  ol  Bacon  at  the  Bottom,  and 
betwixt  each  piece  ;  lay  Slices  of  Butter  on  the  Top, 
clofe  up  the  Pye  and  bake  it. 


An  Umble  Pye . 


TAKE  the  Umbles  of  a  Deer,  parboil  them, 
clear  off  all  the  Fat  from  them,  take  fome- 
thing  more  than  their  Weight  of  Beef  Suet  and  Hired 
it  together  ;  them  add  half  a  pound  of  Sugar,  feafon 
with  Salt,  Cloves,  Mace,  and  Nutmeg  ;  add  half  a 
pint  of  Claret,  a  pint  of  Canary,  and  two  pound 
of  Currants  wafh’d  and  picked ,  mix  all  well 
together,  and  bake  them  in  Puff  or  other  Pafte, 


A  Ventfon  Pye . 


HEN  you  have  raifed  a  high  Pye,  fhred  a 


* »  pound  of  Beef  Suet  and  lay  it  in  the  Bottom, 
cut  the  Venifon  in  pieces  and  feafon  it  with  Pepper 
and  Salt,  lay  it  on  the  Suet,  lay  Butter  on  the  Veni¬ 
fon,  clofe  up  the  Pye  and  let  it  ft  and  in  the  Oven 
for  fix  Hours. 


A  Venifon  Pafty. 


LA  Y  down  half  a  Peck  of  Flour,  put  to  it  four 
Pounds  of  Butter,  beat  eight  Eggs,  and  make 
the  Pafte  with  warm  Water,  bone  the  Venifon, 
break  the  Bones,  feafon  them  with  Salt  and  Pepper, 


and 
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and  boil  them,  with  this  fill  up  the  Pafty  when  it 
comes  out  of  the  Oven  :  Take  a  Pound  of  Beef  Suet, 
cut  it  into  long  Slices,  ftrew  Pepper  and  Salt  upon 
it ;  lay  the  Venifon  in,  feafoned  pretty  high  with 
Salt  and  black  Pepper  bruis’d  ;  fet  Pudding  Cruft 
round  the  Infide  of  the  Pafty,  and  put  in  about 
three  quarters  of  a  Pint  of  Water.  Lay  on  a  Layer 
of  frefh  Butter,  and  cover  it.  When  it  comes  out 
of  the  Oven,  pour  in  the  Liquor  you  have  made  of 
the  Bones  boil’d,  and  fhake  all  well  together. 


A  Veal  Pafty . 


A  K  E  a  quarter  of  a  Peck  of  fine  Flour,  and 


a  Pound  of  Butter,  break  the  Butter  into 
Bits,  put  in  Salt  and  half  an  Egg,  and  as  much 
cold  Cream  or  Milk  as  will  make  it  into  a  Pafte  : 
Make  your  Sheet  of  Pafty,  bone  a  Breaft  of  Veal, 
feafon  it  with  Salt  and  Pepper.  Lay  Butter  in  the 
of  your  Pafte,  lay  in  your  Veal.  Put  in  whole 
Mace,  and  a r  Lemon  flic’d  thin,  Rind  and  all  ; 
cover  it  with  Butter,  clofe  it  up,  and  bake  it ; 
when  it  comes  out  of  the  Oven  cut  it  up,  heat  fome 
White- wine,  Butter,  the  Yolks  of  Eggs  and  Sugar0 
Pour  this  into  the  Pafty  and  ferve  it  up. 


A  Florentine  of  a  Kidney  of  Veah 


LE  T  the  Kidney,  Fat  and  all,  be  fhred  with  a 
little  Spinach,  Parfiy,  and  Lettuce,  three 
Pippins  and  fome  Orange-peel.  Seafon  it  with 
fweet  Spice  and  Sugar,  and  a  good  Handful  of 
Currants,  two  or  three  grated  Bifkets,  Canary  or 
Orange-flower  Water,  and  two  or  three  Eggs, 
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mix  them  well  together,  put  them  into  a  Difh 
covered  wdth  Puff-pafte,  lay  on  the  Lid  and  gar- 
nifli  the  Brim. 

A  Florentine  of  Oranges  or  Apples , 

U  T  half  a  Dozen  of  Seville  Oranges  in  two* 
fave  the  Juice,  take  out  the  Pulp  and  lay 
them  in  Water  for  twenty-four  Hours,  fhift  them 
three  or  four  times  ;  then  boil  them  in  three  or 
four  Waters,  in  the  fourth  put  to  them  a  pound  of 
fine  Sugar  and  their  Juice.  Boil  them  to  a  Syrup, 
and  let  them  ftand  in  this  Syrup  in  an  earthen  Pot. 
When  you  ufe  them  cut  them  in  thin  Slices.  To 
ten  Pippins  pared,  quartered  and  boiled  up  in 
Water  and  Sugar,  put  two  of  thefe  Oranges,  lay 
them  on  your  Puff-pafte  in  a  Difh  as  before. 

A  Rice  Florentine . 

BOIL  half  a  pound  of  Rice  in  fair  Water  till 
it  is  very  tender,  then  put  to  it  a  Quart  of 
Milk  or  Cream  ;  boil  it  till  it  is  thick,  and  feafon 
it  with  fweet  Spice  and  Sugar,  beat  eight  Eggs 
very  well  and  mix  with  it.  Add  to  it  half  a  pound 
©f  Currants,  half  a  pound  of  Butter  and  the  Marrow 
of  two  Bones,  three  grated  Bifkets,  Sack  and 
Orange-flower  Water;  having  covered  your  Difh 
with  Puff-pafte,  put  in  your  Mixture  and  bake  it. 


d  Florentine* 
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^  Florentine. 

TAKE  two  pound  of  Cheefe- Curds,  a  pound 
of  blanch’d  Almonds  finely  pounded,  half  a 
pound  of  Currants,  a  little  Rofe-water,  and  Sugar 
to  your  Palate ;  mingle  thefe  well  together  with 
fome  Spinach  ftew’d  and  cut  final] .  Lay  PufF-pafte 
on  the  Top  and  Bottom  of  the  Difh,  and  bake  it 
in  an  Oven  moderately  heated. 

A  Florentine  Magiflral . 

/^UT  thin  Slices  of  a  Leg  of  Veal  like  Scotch 
Collops,  beat  them  with  a  Knife  on  both 
Sides  ;  feafon  them  with  Salt,  Pepper,  Cloves  and 
Mace.  Cut  as  many  thin  Slices  of  fat  Bacon,  roll 
them  up  and  put  them  into  your  Pye  Difh.  Add 
two  or  three  Shallots  and  two  or  three  Anchovies* 
fome  Oyfters,  and  forty  or  fifty  Forc’d-meat  Balls* 
and  Lemon  par’d  and  flic’d  ;  put  in  a  quarter  of  a 
pint  of  Gravy,  half  a  pint  of  ftrong  Broth,  and 
half  a  pint  of  White* wine  ;  cover  it  with  PufF-pafte 
and  bake  it. 

An  Almond  Pudding . 

TAKE  half  a  pound  of  Jordan  Almonds, 
blanch  them  and  pound  them  in  a  Mortar 
with  four  grated  Bifkets,  and  three  quarters  of  a 
pound  of  Butter,  Sack  and  Orange-flower  Water; 
then  mix  it  with  a  Quart  of  Cream,  being  boiled 
and  mix’d  with  eight  Eggs,  fweet  Spice  and  Sugar  ; 
cover  the  Difh  with  PufF-pafte,  gour  it  in  and 

O  3  A  Calf's 
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A  Calf’s  Foot  Pudding . 

SHRED  Calf’s  Feet  very  fine,  mix  the  Meat 
with  a  penny  white  Loaf  grated  and  fcalded 
in  a  pint  of  Cream  ;  add  to  it  half  a  pound  of 
Beef  Suet  fhred,  and  eight  Eggs,  and  a  Handful 
of  plumpt  Currants :  Seafon  it  with  fweet  Spice  and 
Sugar,  a  little  Canary  and  Orange-flower  Water, 
and  the  Marrow  of  two  Bones  *,  then  put  it  up  in  a 
Yeal  Caul,  being  wafli’d  over  with  the  Batter  of 
Eggs ;  and  having  wetted  a  Cloth,  put  it  in,  tie 
it  clofe  up,  and  put  it  in  when  the  Pot  boils ;  let  it 
boil  for  two  Hours,  then  turn  it  in  a  Difli.  Stick 
fiic’d  Almonds  and  Citron  on  it.  Let  your  Sauce 
be  Canary  and  Orange-flower  Water,  with  Lemon 
Juice,  Sugar  and  drawn  Butter, 

A  Fan  fey. 

BO  I  L  a  Quart  of  Cream  or  Milk  with  a  Stick 
of  Cinnamon  and  a  Nutmeg  quartered,  and 
tome  large  Mace,  and  let  it  Hand  till  it  is  half  cold, 
then  mix  with  it  the  Yolks  of  twenty  Eggs,  and  the 
Whites  of  ten  ;  ftrain  it,  and  to  it.  add  four  grated 
Bifkets  and  half  a  pound  of  Butter,  and  a  pint  of  the 
Juice  of  Spinach  and  a  little  Tanfey,  Canary  and 
Orange-flower  Water,  Sugar  and  a  little  Salt. 
Set  it  over  the  Fire  to  gather  into  a  Body,  butter  a 
Diih  well,  and  pour  it  in  ;  bake  it,  then  turn  it 
on  a  Pye- plate.  Squeeze  an  Orange  on  it,  grate 
fame  Sugar  over  it,  garnifh  it  with  fliced  Orange 
and  a  little  Tanfey  made  in  a  Plate. 

A  Goofeberry . 
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A  Goofeberry  Fatifey. 

PU  T  frefh  Butter  into  a  Frying-pan  and  when 
it  is  melted,  put  in  a  Quart  of  Goofeberries, 
and  fry  them  till  they  are  tender,  mafh  them  to 
pieces,  beat  eight  Yolks  and  four  Whites  of  Eggs, 
add  a  pound  of  Sugar  and  three  Spoonfuls  of  Ca¬ 
nary,  three  Spoonfuls  of  Cream,  a  penny  white 
Loaf  grated,  and  three  Spoonfuls  of  Flower  : 
Mix  all  thefe  together,  put  the  Goofeberries 
out  of  the  Pan  to  them,  ftir  them  all  well  together, 
then  put  them  into  a  Sauce-pan,  to  thicken  ;  then 
put  Butter  into  a  Frying-pan,  fry  them  brown, 
turn  it  out  upon  a  Pye-plate,  and  ftrew  Sugar. 

A  Cuftard . 

T>  O I  L  a  Quart  of  Cream,  with  a  Stick  of 
Cinnamon,  a  Nutmeg  quarter’d,  and  fome 
large  Mace  *,  let  it  Hand  till  it  is  half  cold,  beat 
eight  Yolks  and  four  Whites  of  Eggs  well,  mix 
them  with  Sugar,  Canary  and  Orange-flower 
Water.  Set  it  on  the  Fire,  keep  it  flirring,  till 
a  white  Froth  arifes,  and  fcum  it  off ;  then  your 
Coffins  having  been  firft  dry'd  in  the  Oven,  fill 
them. 


Forc'd  Meat  Balls  Sweet. 

TAKE  part  of  a  Leg  of  Veal  or  Lamb,  fcrape 
it  fine,  fhred  as  much  Beef  Suet  very  fmall, 
feafon  it  with  fweet  Spice  ♦,  add  Currants  according 
to  Difcretion,  and  the  Yolks  of  three  or  four  Eggs, 
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and  a  little  Lemon-peel,  and  fome  Sweet-herbs 
Hired  fine  :  Mix  all  thefe  well  together,  and  make 
it  up  into  little  Balls. 

Savoury  Balls. 


QCR  APE  part  of  a  Leg  of  Veal  or  Lamb  very 
^  fine,  mince  as  much  Beef  Suet  very  fmall  with 
a  little  lean  Bacon,  Sweet-herbs,  a  Shallot  or  two 
and  an  Anchovy.  Beat  thefe  in  a  Mortar  till  they 
are  a  fine  Pafte,  feafon  it  with  Savoury  Spice,  and 
make  it  up  into  little  Balls. 

Balls  for  Fifh. 

MI  X  together  Carp  and  Eels  minc’d  very  fine, 
with  as  much  Beef  Suet  fhred  fmall.  Sweet 
herbs  and  Savory  fhred  fmall.  Savoury  Spice, 
grated  Bread  and  Eggs.  Beat  all  in  a  Mortar 
and  make  it  into  Balls. 


A  Caudle  for  fweet  Pyes . 

rn  AKE  of  Canary  and  white  Wine  equal 
I  Quantities,  a  little  Verjuice  and  Sugar,  boil 
them  together,  then  brew  them  with  two  or  three 
Eggs  like  butter’d  Ale.  When  your  Pyes  are 
baked,  pour  it  in  at  the  Funnel,  and  lliake  it  toge¬ 
ther, 

L  E  A  R  S. 


A  Lear  for  Pajlies. 


TA  K  E  the  Bones  of  the  Meat  of  which  the 
Pafly  is  to  be  made,  cover  them  with  Wa¬ 
ter,  and  bake  them  with  the  Pafly,  and  when 

it 
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it  comes  out,  drain  the  Liquor,  and  put  it  into 

the  Party. 


A  Lear  for  favoury  Pyes. 

T  N  a  proper  quantity  of  Claret,  Gravy  and  Oyfter 
Liquor,  boil  a  faggot  of  fweet  Herbs,  two  or 
three  Anchovies  and  an  Onion  ;  thicken  it  with 
browned  Butter,  and  pour  it  into  your  favoury 

Pves,  when  it  is  wanted. 

*  *  * 

A  Lear  for  Fifh  Pyes . 

TAKE  Clart,  White-wine  Vinegar,  Ancho¬ 
vies  and  Oyfter  Liquor,  put  to  them  fome 
drawn  Butter,  and  when  the  Pyes  are  baked,  pour 
it  in  with  a  Funnel. 

A  Ragoo  for  made  Difhes. 

TAKE  Cocks-combs  boil’d,  blanch’d  and 
fliced,  Sweet-breads  diced  and  Lamb’s- 
rtones,  tofs  them  up  in  Claret  and  Gravy,  with 
fweet  Herbs,  favoury  Spice,  Mufhrooms,  Truf¬ 
fles,  Morells  and  Oyfters,  thicken  with  brown  But¬ 
ter  ufe  it  when  call’d  for. 

Scotch  Lollops . 

TA  K  E  the  Skin  off  from  a  Fillet  of  Veal, 
and  cut  it  into  thin  Collops,  and  fcotch  them 
with  the  back  of  a  Knife,  lard  half  of  them  with 
Bacon,  and  fry  them  with  a  little  brown  Butter  9 
then  take  them  out  and  put  them  into  another  tofling 

pan, 
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pan,  then  let  the  pan  they  were  fry’d  in  over  the 
Fire  again,  wafh  it  out  with  a  little  flrong  Broth, 
rubbing  it  with  the  Ladle,  then  pour  it  to  the  Col- 
lops.  Do  this  to  every  pan-full  ’till  all  are  fry’d, 
then  flew  or  tofs  them  up  with  a  pint  of  Oyfters,  a 
couple  of  fhiver’d  Palates,  Cocks-combs,  Lambs- 
ftones  and  Sweet-breads  blanched  and  fiiced,  a 
couple  of  Anchovies,  favoury  Balls,  Onions,  a 
faggot  of  fweet  Herbs,  and  thicken  it  with  brown 
Butter,  and  garnifh  it  with  Hired  Orange. 

Fricajfj  Tripe. 

TAKE  a  double  Tripe,  cut  fome  of  the  fat 
part  in  dices,  and  dip  them  in  Eggs  or  a 
Batter,  and  fry  them  to  lay  round  your  Dilh  ;  and 
the  other  part  cut,  fome  in  long  Hips,  and  fome 
and  fome  in  dice,  and  tofs  them  up  with  Mint,  O- 
nion,  chopt  Parfly,  melted  Butter,  Yolks  of 
Eggs,  and  a  little  Vinegar;  feafon  with  Pepper 
and  Salt,  fo  ferve  away.  Another  way ,  You 

may  broil  fome,  and  fome  you  may  boil  with  Salt, 
Onion  and  Rofemary,  and  fend  it  up  in  the  Li¬ 
quor  in  which  it  is  boil’d. 

Cow-heel  fry-  d. 

TCT  O  U  mud:  fplit  it  and  flour  it,  and  fry  it 
brown  and  crifp  on  both  fides  ;  then  fry  fome 
Onions  and  lay  all  over  them,  and  fauce  with  But¬ 
ter  and  Milliard  :  Another  way  is,  boiled  with 
Butter  and  Vinegar:  Another,  cold  with  chopt 
Parfly,  Pepper,  Salt  and  Vinegar :  Another, 

way 
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way  is ;  cut  in  pieces  and  fricafiy’d,  or  with  Butter 
and  Parfly. 


Another  Way. 

YO  U  muft  chop  it  fmall  after  boil’d  ;  put  in 
as  much  Suet  as  Neat’s  Foot  j  then  put  in 
half  a  pound  of  Currants,  fome  Nutmeg,  Sugar, 
and  fix  Eggs,  two  Naples-bifkets,  half  a  pint  of 
Cream,  and  a  little  Orange-flower  Water  ;  then 
flieet  a  Difh  with  Puff-pafte,  and  fill  it  with  your 
Ingredients,  and  fo  bake  it  gently,  (licking  at  top 
flit  Citron. 


Sheep's  Trotters  ftew'd. 

pp  HEY  muft  be  well  boil’d,  then  fplit  them, 
and  take  the  Hair  out  betwixt  them  ;  then 
(love  them  in  fome  pale  Broth  and  Juice  of  Le¬ 
mon,  fome  chopt  Parfly  and  thick  Butter  ;  wThen 
you  difh  them,  cut  fome  Sippets  and  fliced  Le¬ 
mon  ;  you  may  make  a  Trotter-pye  favoury  or 
fweet,  with  Currants,  or  marinate  them,  that  is, 
make  a  Batter  with  Rhenijh  W  ine  and  Flour,  and 
two  Yolks  of  Eggs,  and  dip  them  in  and  fry 
them  :  Another  way  s  fricafly  them,  or  eat  them 
cold  with  Vinegar. 

An  Almond  Pudding . 

TA  K  E  as  many  Almonds  as  will  ferve  for 
your  Difh,  blanch  them,  add  the  Yolks  of 
four  or  five  Eggs,  Rofe-water,  Nutmeg,  Cloves, 

Mace,  a  little  Sugar,  a  little  Salt  and  Marrow, 

and 
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and  bake  it  in  an  Oven  no  hotter  than  for  Bifket- 
bread  ;  when  it  is  half  baked,  take  the  white  of  an 
Egg,  Rofe-water  and  fine  Sugar  well  beaten  toge¬ 
ther,  lay  it  over  the  Pudding  with  a  Feather,  then 
fet  it  into  the  Oven  again,  flick  it  over  with  Al¬ 
monds  and  ferve  it  up.  You  may  put  Puff-pafle 
in  the  bottom  of  the  Difh. 

An  Almond  Pudding  boil'd . 

BE  A  T  a  couple  of  Eggs,  ftrain  them  into  a 
quart  of  Cream,  grate  in  a  penny  white  Loaf 
with  a  Nutmeg,  half  a  pound  of  Almonds  blanch’d 
and  beaten  fine,  and  half  a  dozen  fpoonfuls  of 
Flour,  mix  all  thefe  well  together  and  fweeten  them 
with  fine  Sugar.  Flour  your  Bag  or  Cloth,  put  in 
your  Pudding,  put  it  into  the  Pot,  when  it  boils  ; 
when  it  is  boil’d  enough,  pour  on  it  Butter  melted 
with  a  little  Rofe-water.  Stick  it  with  blanch’d 
Almonds,  and  ferve  it  up. 

A  baked  Bread  Pudding , 

CU  T  a  two-penny  Loaf  into  thin  Slices,  boil 
two  Quarts  of  Milk  or  Cream,  break  your 
Bread  in  it  very  fine,  put  in  half  a  fcore  Eggs,  a 
Nutmeg  or  two  grated,  half  a  pound  of  Sugar,  a 
pound  of  Butter,  flir  it  well  together  ;  butter  a 
Difh,  and  bake  it  an  Hour. 

An  Almond  Pudding . 

“D  L  AN  C  H  and  pound  half  a  pound  of  Jordan 
Almonds  with  four  grated  Bifkets,  and  three 
quarters  of  a  pound  of  Butter,  Sack  and  Orange- 

flower 
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flower  Water,  then  mix  it  with  a  Quart  of  Cream 
boil’d  and  mix’d  with  eight  Eggs,  fweet  Spice  and 
Sugar,  cover  the  Difh  with  Puff-pafte,  pour  in  the 
Butter,  and  bake  it. 


A  boil'd  Bread  Pudding . 

A  K  E  a  Quart  of  Cream,  boil  it  with  Salt, 
A  Sugar,  Nutmeg,  Cinnamon,  Cloves  and 
Mace  ;  when  it  has  boil’d,  flice  in  the  Crufts  of 
two  French  Rolls,  and  fet  it  by  till  it  is  cold  ;  then 
drain  off  all  the  Cream  that  the  Bread  has  not 
foak’d  up,  and  rub  the  Bread  through  a  Cullender, 
put  in  the  Yolks  of  fix  and  Whites  of  four  Eggs, 
then  ftir  it  well  together,  butter  your  Difh  and  put 
it  in,  tye  a  Cloth  over  it ,  boil  it,  and  ferve  it  up 
with  drawn  Butter. 


A  Lemon  Pudding . 

r  <  t  •  r 

2  '  ;  *  <■*  '  W  i  •  •  4  »  ’■* 

A  K  E  two  clear  Lemons,  grate  off  the  out- 
-■*  fide  Rind,  alfo  grate  a  Couple  of  Naples 
Bifkets,  and  mix  them  with  your  grated  Peel,  and 
add  to  it  the  Yolks  of  twelve  and  Whites  of  fix 
Eggs  well  beaten,  three  quarters  of  a  pound  of  Su¬ 
gar,  and  three  quarters  of  a  pound  of  Butter,  and 
half  a  pint  of  thick  Cream.  Lay  a  fheet  of  Pafle 
at  the  bottom  of  the  Difh,  put  in  the  Batter,  fet  it 
into  the  Oven  immediately,  having  firft  fifted  a 
little  refined  Sugar  over  it.  Let  it  ftand  an  Hour. 

An  Orange  Pudding . 


GR  A  T  E  off  the  Rind  of  a  Couple  of  Seville 
Oranges,  as  far  as  they  are  yellow,  then  put 

the  Oranges  in  Water,  and  let  them  boil  ’till  they 

are 
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are  tender  :  Shift  the  Water  three  or  four  times  to 
take  away  the  bitternefs.  When  they  are  tender, 
cut  them  open  to  take  away  the  Seeds  and  Strings, 
and  beat  the  other  part  in  a  Mortar  with  half  a  pound 
of  Sugar  ’till  it  comes  to  a  Fade,  then  put  in  the 
Yolks  of  fix  Eggs,  and  three  or  four  Spoonfuls  of 
thick  Cream,  and  half  a  Naples  Bifket  grated  ;  mix 
thefe  together,  put  in  a  pound  of  frefh  Butter  melt- 
ed,  dir  it  well  in.  Lay  a  iheet  of  Puff-pade  at 
the  bottom  and  on  the  fide  of  the  Difh.  Garnifh  it. 
Set  it  in  the  Oven  for  about  three  quarters  of  an  Hour. 

An  Oat-meal  Pudding . 

C1  H  R  E  D  3  quaters  of  a  pound  of  Beef  Suet  very 
^  fine,  put  it  into  3  pints  of  thick  Cream,  it  hav¬ 
ing  fird  boil’d,  add  a  pound  of  Butter,  a  grated 
Nutmeg,  a  little  Salt  *,  and  half  a  pound  of  Sugar, 
and  then  thicken  all  with  a  pint  of  fine  Oatmeal. 
Stir  it  well  together.  Put  it  into  a  Pan.  Let  it 
dand  ’till  it  is  aimed  cold,  and  then  put  in  the 
Yolks  of  fix  Eggs,  mix  all  well  together  •,  lay  a 
fheet  of  Puff-pade  in  the  Difh,  dick  Lumps  of 
Marrow  in  it.  Let  it  dand  in  the  Oven  two  Hours. 

Another . 

TAKE  a.  pint  of  whole  Oatmeal,  bruife  it, 
put  it  into  a  quart  of  Cream,  with  a  Blade  or 
two  of  Mace  •,  boil  them  together  ’till  the  Oatmeal 
has  foak’d  up  all  the  Cream,  let  it  dand  ’till  it  is 
cold,  and  beat  the  Yolks  of  eight  Eggs,  and  the 
Whites  of  four,  with  five  or  fix  Spoonfuls  of  R’ofe- 
water  $  put  thefe  into  the  boil’d  Cream  and  Oat¬ 
meal  9 
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meal ;  then  put  in  powder’d  Sugar,  Salt,  Nutmeg 
and  Cinnamon,  then  melt  a  good  quantity  of  But¬ 
ter  ;  put  in  fome  good  Marrow  or  Beef-fuet  minc¬ 
ed,  and  grated  Bread  ;  mix  thefe  all  together,  but¬ 
ter  the  Diih,  put  it  in  and  bake  it. 


A  Rice  Pudding. 


A  K  E  half  a  pound  of  clean  pick’d  Rice. 


A  Boil  it  in  Water,  and  afterwards  in  Milk, 
’till  it  is  as  thick  as  a  hafty  Pudding ;  let  it  by 
’till  it  is  cold,  then  put  in  the  Yolks  of  fix  and  the 
Whites  of  four  Eggs,  well  beaten,  a  pound  of 
Marrow  or  Butter,  a  pound  of  Currants  j  add  to 
thefe  half  a  pint  of  Cream,  two  or  three  fpoon-- 
fuls  of  Canary  and  a  little  Rofe-water :  Add  Salt, 
Cinnamon,  Nutmeg,  Cloves  and  Mace,  and  two 
Ounces  of  candied  Citron  and  Lemon  peel.  Cover 
it  with  Puff  pafte,  and  bake  it. 


A  Millet  Pudding. 


AKEfix  ounces  of  Millet- feed,  put  to  it 


three  pints  of  new  Milk,  a  quarter  of  a  pound 
of  Sugar,  or  rather  more,  a  little  Salt,  and  near 
half  a  pound  of  Butter,  except  you  have  Marrow 
or  Suet,  though  Butter  is  better  than  Suet.  If  you 
have  a  mind  to  make,  it  of  the  Cuftard  kind,  you 
may  put  in  fix  or  eight  Eggs,  well  beaten,  with  a 
little  Milk  to  mix  and  flrain  them  with. 

A  Rice  JVhite-Pot. 

BO  I  L  a  pound  of  Rice  in  two  quarts  of  Milk, 
’till  it  is  tender  and  thick,  then  beat  it  well*  in 
a  Mortar  with  a  quarter  of  a  pound  of  blanch’d 
Almonds,  then  boil  two  quarts  of  Cream  with 


3 


Crumb 
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Crumb  of  white  Bread  and  Blades  of  Mace,  mix 
all  together  with  the  Yolks  of  eight  Eggs,  fome 
Rofe- water,  and  fweeten  it  with  Sugar  to  your  Pa¬ 
late  ;  cut  fome  candied  Orange  and  Citron  Peels 
thin  and  lay  it  in  when  it  is  in  the  Oven.  Let  not 
the  Oven  be  too  hot,  for  if  it  be  it  will  foon  fpoih 


To  make  Blood  Puddings . 

A  K  E  a  quart  of  Oatmeal,  boil  it  in  a 


JL  quart  of  Milk,  and  let  it  (land  ’till  the  next 
Morning  to  fwell  ;  fhred  a  pound  and  half  of  Beef 
Suet,  feafon  it  with  Salt,  Pepper  a  little  Thyme, 
Parlly  and  Penny-royal,  of  each  a  handful, 
^  Hired  very  fmall,  mix  thefe  with  the  Milk  and 
Oatmeal,  and  three  pints  of  the  Blood  of  a  Elog, 
or  that  of  a  Sheep  may  ferve  ;  when  thefe  are  all 
well  mix’d  together,  having  either  Hog’s  Guts, 
or  Ox’s  Guts  ready,  well  clean’d,  and  the  infides 
turn’d  out,  then  make  a  fmall  Funnel  that  will 
hold  a  quarter  of  a  Pint,  with  a  Tail  about  five  In¬ 
ches  long,  of  a  fize  that  will  eafily  go  into  the  Gut, 
Cut  the  Guts  a  Yard  long,  and  fill  them  with  the 
Ingredients,  tye  them  a  Span  long,  and  tye  the 
two  Ends  of  that  Span  together  ;  then  tye  in  the 
middle  of  the  Span,  and  fo  you  will  have  two  Pud¬ 
dings  in  each  Piece  ;  fill  them  not  too  full,  but  let 
them  be  lank  ;  then  boil  them  for  a  Quarter  of  an 
Hour,  taken  them  out  and  lay  them  in  a  Cullender 
to  cook  They  will  keep  for  fome  time. 


Another  Way 


'  t  r 


rTP  A  K  E  the  Blood  of  an  Ox  while  it  is  warm, 
put  fome  Salt  to  it,  and  then  drain  it  ;  and 
when  it  is  thorough  cold  put  in  Groats  of  Oatmeal, 


well 
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Well  pick’d,  and  let  it  Hand  to  foak  all  Night  ;  the! 
next  Morning  feafon  with  Pepper,  Cloves,  Mace, 
Nutmeg,  and  Fennel-feeds  ;  add  to  them  Rofe- 
mary.  Savory,  Thyme  and  Penny-royal,  and  alfo 
fome  new  Milk  or  Cream,  beat  four  or  five  Eggs 
very  well,  and  put  into  the  Blood  with  Beef  Suet 
Hired,  but  not  very  fmall.  Mix  all  thefe  well, 
together,  fill  the  Guts,  being  prepared  as  aboVd 
diredted,  and  boil  them  for  ufe. 


Hogs  Puddings. 

BOIL  the  Umbles  of  an  Hog  Very  tender, 
take  fome  of  the  Lights,  with  the  Heart* 
and  all  the  Flefh  about  them  ;  when  you  have  taken 
out  the  Sinews,  mince  the  reft  very  fmall,  alfo  the 
Liver,  add  to  thefe  a  pint  of  Cream,  a  quarter  of 
a  pint  of  Canary,  the  Yolks  of  four  or  five  Eggs, 
Salt,  grated  Nutmeg,  Cloves,  Mace  and  Cinna¬ 
mon  finely  beaten,  fome  Sugar,  a  pretty  Quantity 
of  Hog’s  Fat,  a  little  Rofe-water,  and  a  few  Carra- 
way-feeds  ;  roll  it  up  an  Hour  or  two  before  you 
put  it  into  the  Guts  ;  rinfe  them  in  Rofe-water  and 
fill  them  as  diredled. 

Po  make  White  or  Marrow  PuddingSi 

TAKE  two  pounds  of  Marrow  or  Beef  Suet, 
Hired  it  very  fmall  5  take  a  pound  and  half  of 
Almonds,  blanch  them  and  beat  them  very  fmall 
with  Rofe-water;  grate  a  pound  of  Bread,  and  a 
pound  and  a  quarter  of  fine  Sugar,  a  little  Salt,  one 
Ounce  of  Mace,  Nutmeg  and  Cinnamon,  twelve 
Yolks  of  Eggs,  four  Whites,  a  pint  of  Canary, 
a  pint  and  half  of  thick  Cream,  fome  Rofe  or 
range-flower  Water  ;  boil  the  Cream,  and  t ye  a 

P  little 
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little  Saffron  in  a  Rag,  and  dip  it  in  the  Cream  to 
colour  it.  Firft  beat  the  Eggs  very  well,  then  ftir 
in  the  Almonds,  then  the  Spice,  and  Salt,  and 
Suet  ;  afterwards  mix  all  the  Ingredients  well  to¬ 
gether,  fill  the  Guts  no  more  than  about  half  full, 
put  fome  bits  of  Citron  in  the  Guts  as  you  fill  them. 
Tye  them  up,  and  let  them  boil  a  quarter  of  an 
Hour. 


Another  with  Currants . 

'vAKEa  pound  and  half  of  grated  Bread  to 
two  pounds  of  Beef  Suet,  Hired  it  fine,  add 
a  pound  of  Currants,  Cloves,  Cinnamon  and  Mace, 
'of  each  a  quarter  of  an  Ounce,  beaten  fine  *,  add 
a  little  Salt,  three  quarters  of  a  pound  of  Sugar, 
half  a  pint  of  Sack,  a  pint  of  Cream,  a  little  Rofe- 
water,  half  a  fcore  Eggs  well  beaten,  but  half  of 
the  Whites.  Mix  all  thefe  well  together  ;  fill  the 
Guts  not  more  than  half  full,  boil  them  a  little, 
pricking  them  as  they  boil  to  keep  them  from 
breaking.  Take  them  up,  lay  them  to  dry. 


Eo  make  Plumb  Pottage. 

A  K  E  a  Leg  of  Beef,  boil  it  to  Rags,  fo 
f  that  the  Liquor  when  cold  will  be  a  Jelly, 
ffrain  it  while  hot,  let  it  (land  till  it  is  cold,  take 
off  the  fat  very  clean,  then  fet  it  over  the  Fire 
again,  and  to  every  Gallon  of  Broth  allow  half  a 
pound  of  Raifins  of  the  Sun,  and  a  pound  of  Cur¬ 
rants,  clean  pick’d  and  wafh’d ;  alfo  flew  two 
pound  of  Prunes,  and  when  they  are  plump  take 
out  the  faireft,  and  put  in  whole,  the  Remainder 
pulp  thro5  a  Cullender,  wafh  the  Stones  and 
Skins  dean  with  fome  Broth  ,  add  the  crumb  of  a 

penny 
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penny  white  Loaf  grated,  to  each  Gallon  of  your 
Broth,  and  the  Quantity  of  half  a  Nutmeg  to  a 
Gallon,  the  weight  of  a  Nutmeg  of  Cloves  and 
Mace,  and  the  weight  of  all  the  Spices  of  Cinna¬ 
mon,  grate  and  beat  the  Spice  fine  ;  put  in  for 
each  Gallon  half  a  pint  of  Sack  and  half  a  pint  of 
Claret  •,  add  Salt  and  Sugar  to  your  Palate  when 
the  Fruit  is  plump  it  is  enough:  Juft  before  it  is 
taked  off  the  Fire  fqueeze  in  the  Juice  of  a  Lemon 
to  each  Gallon,  and  put  in  a  Peel  or  two. 


lo  7nake  Saufages. 

13  R  O  V  I  D  E  Sheep’s  Guts,  cleanfe  them  well* 
take  good  Pork,  either  Leg  or  Loin,  break 
the  Bones  fmall,  and  boil  them  in  juft  as  much 
Water  as  will  cover  them,  keep  it  well  fcumm’d, 
and  feafon  the  Liquor  with  Salt,  Pepper,  whole 
Mace,  Shallot  and  Onion  •,  when  they  have  boil’d 
hill  all  the  Goodnefs  is  out  of  them,  then  ftrain 
the  Liquor  and  fet  it  by  to  cool  ;  mince  the  Meat 
very  fmall,  feafon  it  with  Salt,  Pepper,  Cloves 
and  Mace,  all  beaten,  fhred  a  little  Spinach  to 
make  it  look  green,  and  a  handful  of  Sage  and 
Savory  j  add  to  thefe  the  Yolks  of  fome  Eggs, 
and  moiften  the  Meat,  Herbs  and  all,  pretty  well 
with  the  Liquor  of  boil’d  Bones  *  then  roll  up 
fome  of  your  minced  Meat  and  fry  it,  to  try  if  it 
be  to  your  liking,  and  if  it  be,  fill  the  Guts  with 
the  Meat.  If  you  defign  them  for  prefent  (pending, 
you  may  mince  a  few  Oyfters  with  your  Meat. 
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Another  Way. 


r  ^  AKE  the  belt  and  tendered  Piece  of  Hogs 


JL  Flefh,  both  fat  and  lean  an  equal  Quantity, 
and  you  may  mix  Veal  with  it  if  you  pleafe  j 
chop  thefe  well  together  with  a  little  Shallot,  fea- 
fon  with  Salt,  Pepper,  and  all  Sorts  of  Spice 
and  favoury  Herbs,  and  a  handful  of  grated 
Bread  *,  fill  the  Guts  with  thefe  Ingredients  ;  prick 
them  often  to  let  cut  the  Wind,  and  to  make  them 
fill  the  better  *,  when  they  are  fill’d  fmooth  them 
with  your  Hand,  and  tye  them  in  Lengths.  If 
you  broil  them,  let  it  be  on  a  Gridiron  over  a  flack 


Fire. 


You  may  make  Saufages  of  Veal  after  the  fame 
manner,  taking  the  Flefh  of  a  Fillet  of  Veal  indead 
of  Pork,  and  as  much  Fat  of  Hogs  Flefh  as  Fillet 


of  Veal. 


Po  make  Saufages  without  Skins . 


A  K  E  a  Leg  of  either  Pork  or  Veal,  take 


out  all  the  Sinews  and  Skins,  and  alfo  the 
Fat,  and  to  every  Pound  of  lean  Meat  put  two 
Pounds  of  Beef  Suet,  pick’d  from  the  Skin :  Let 
the  Meat  and  Suet  be  dired  feverally,  and  very 
fine,  fhred  a  handful  of  green  Sage,  mix  all  well 
together,  and  feafon  with  Salt,  Pepper,  and  gra¬ 
ted  Nutmeg.  Put  this  Mixture  into  an  Earthen 
Pan,  prefs  it  down  hard,  keep  it  clofe  cover’d  and 
it  will  keep  good  a  Fortnight.  When  they  are 
ufed  let  them  be  roll’d  up  in  as  much  Egg  as  will 
make  them  roll  fmooth  ;  but  ufe  no  Flour.  Make 
them  of  a  Finger’s  length,  and  as  thick  as  two. 
Fry  them  in  clarify’d  Suet  j  let  the  Liquor  be  boF 


ling 
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ling  hot  before  you  put  them  in  ;  keep  them  rolling 
about  the  Pan,  while  they  are  Frying. 


To  fait  Hams ,  Tongues ,  &c. 


A  K  E  three  or  four  Gallons  of  Water,  put 


to  it  four  pound  of  Bay- fait,  four  pound  of 
White- fait,  a  pound  of  Petre-falt,  a  quarter  of  a 
pound  of  Salt-petre,  and  two  Ounces  of  Prunella 
fait,  and  a  pound  of  brown  Sugar,  boil  it  for  a 
quarter  of  an  Hour,  fcum  it  well  ;  when  it  is 
cold  feparate  it  from  the  Bottom,  put  it  into  the 
Velfel  you  would  do  the  Hams  in,  put  in  the 
Ham  •,  let  it  lie  in  this  Pickle  for  a  Month  or  five 
Weeks.  But  Tongues  need  to  lie  but  a  Fortnight. 
A  Clod  of  Dutch  Beef  may  lie  as  long  as  a  Ham, 
Collar’d  Beef  but  eight  or  ten  Days. 

Dry  them  in  a  Stove,  or  with  Wood  in  a  Chimney. 


PICK 


To  fickle  Afparagus, 


A  K  E  the  largeft  you  can  get,  cut  off  the 


&  white  at  the  Ends,  and  fcrape  them  lightly 
to  the  Head,  ’till  their  green  Colour  appears 
very  lively  •,  wipe  them  with  a  Linen-cloth,  and 
lay  them  even  in  a  broad  Gally-pot.  Strew  over 
them  a  little  Salt  and  two  Pennyworth  of  Cloves 
and  Mace.  Then  pour  to  them  as  much  White- 
wine  Vinegar  as  will  cover  them,  and  let  them 
lie  for  nine  Days.  After  that  pour  out  the  Li¬ 
quor,  boil  it  in  a  Brafs-fkellet,  fo  large  that  the 
Afparagus  may  be  flipt  into  it  and  ftov’d  down, 
let  them  ftand  a  little,  fet  them  on  the  Fire  ’till 
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they  are  green  ^  but  take  care  not  to  boil  them  till 
they  are  foft.  Pat  them  in  order  into  a  Gaily- 
pot,  lay  them  down  dole,  and  keep  them  for  ale. 

Po  pickle  Barberries. 

A  K  E  Barberries,  pick  out  the  word  to 
make  the  Pickle  look  red  *,  put  in  both 
White  and  Bay-falt,  kill  the  Pickle  is  ftrong 
enough  to  bear  an  Egg  •,  boil  it  for  half  an  Hour, 
and  (train  it  into  the  earthen  Veffel  you  intend  to 
keep  them  in  ;  and  when  the  Liquor  is  cold, 
put  in  the  Barberries,  adding  as  much  White- wine 
Vinegar  as  you  fhall  think  convenient,  and  half 
a  pound  of  brown  Sugar.  Tye  them  down  clofe 
with  Leather  and  keep  them  for  ufe. 

Po  pickle  Beet -roots  and  Purneps . 

|  O  I  L  the  Beet-roots,  E?c.  in  Water  and  Salt, 
a  pint  of  Vinegar,  a  little  Cochineal,  and 
when  they  are  half  boil’d,  put  in  the  Turneps, 
having  been  firft  pared,  and  when  they  are  boil’d 
take  them  off  the  Fire,  and  keep  them  in  this 
Pickle. 

Po  pickle  Broom-bads. 

A  K  E  the  Buds  before  they  grow  yellow  on 
the  top,  make  a  Brine  for  them  of  Vinegar 
and  Salt,  (halving  them  together  while  the  Salt  is 
melted  ,  then  put  in  the  Buds ;  dir  them  once 
a  Day,  kill  they  fuck  in  the  Pickle,  and  keep 
them  clofe  cover’d. 

Po  pickle  red  Cabbage . 

rjpA  K  E  a  clofe  leaved  red  Cabbage,  cut  it  into 
I  Quarters,  and  when  the  Liquor  boils,  put 
in  the  Cabbage,  and  let  it  have  ten  or  a  dozen 

"\Vaulms  £ 
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Waulms  ;  then  make  a  Pickle  of  White- wine 
Vinegar  and  Claret.  You  may  alfo  put  to  it  Beet¬ 
root,  boil  them  fil'd,  and  Turneps  half  boil’d  *, 
they  are  very  proper  for  garnifhing  Difhes  or  a 
Sallad.  *  \  ‘  ^ 

To  pickle  Elder-buds . 

TJ  OIL  Water  and  Salt  together,  put  in  the 
Buds  and  let  them  boil  a  while  ;  but  not  till 
they  are  tender,  then  drain  them,  and  fet  them  by 
to  .cool.  In  the  mean  time  boil  White-wine  Vinegar 
with  two  Blades  of  Mace,  and  a  little  whole  Pep¬ 
per.  Put  the  Buds  into  the  Pickle  and  let  them 
dand  nine  Days,  then  fcald  them  in  a  Brafs  Kettle 
fix  feveral  times,  till  they  are  as  green  as  Grafs  ; 
but  take  Care  that  they  do  not  grow  foft.  Then 
put  them  into  Pots,  and  tye  them  down  with  Lea¬ 
ther. 

To  pickle  Colly-flowers , 

S""F  "1  A  K  E  the  clofed  and  whited  Colly-flowers 
you  can  get,  cut  them  a  Finger’s  Length 
from  the  Stalk,  boil  thefe  for  a  while  in  a  Cloth, 
with  an  equal  Quantity  of  Milk  and  Water,  but 
they  mud,  by  no  means,  be  made  tender.  Then 
take  them  out  carefully,  and  fet  them  by  to  cool. 
Boil  a  Quantity  of  White-wine  Vinegar,  with 
Cloves,  Mace,  and  a  Nutmeg  cut  into  Quarters, 
and  a  little  whole  white  Pepper  •,  fet  the  Liquor 
by  to  cool,  then  flip  in  the  Colly-flowers,  and  in 
three  Days  they  may  be  ferved  up  at  Table. 
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To  pickle  Purjlain. 


A  K  E  Purflain,  Stalks  and  all,  boil  them  in 


fair  Water,  and  lay  them  to  dry  upon  a  Linen 
Cloth.  When  they  are  thorough  dry  put  them  into 
Gaily -pots  and  cover  them  with  White- wine  Vine¬ 
gar  in  which  Salt  has  been  diflolved. 


To  pickle  Samphire. 


A  K  E  Samphire  that  is  green,  and  has  a  fweet 


-■*  fmell,  gathered  in  the  Month  of  May,  pick 
it  well,  and  lay  it  to  foak  in  Water  and  Salt  for  two 
Days  •,  aftewards  put  it  into  an  Earthen  Pot,  and 
pour  to  it  as  much  White-wine  Vinegar  as  will  co¬ 
ver  it  ,  put  it  into  a  Sauce-pan,  fet  it  over  a  gentle 
Fire,  cover  it  clofe,  and  let  it  (land  till  it  is  green 
and  crifp,  but  not  till  it  is  foft  and  tender  ;  then 
put  it  into  the  Pan  again  and  tie  it  down  clofe  for  ufe. 


To  pickle  Ajhen  Keys . 


AKE  thofe  which  are  young,  plump,  and 


A  very  tender  ^  parboil  them  in  a  little  fair 
Water,  then  take  a  pint  of  White- wine,  half  a  pint 
of  Vinegar,  the  Juice  of  a  couple  of  Lemons,  and 
a  little  Bay-falt,  and  boil  them  together  let  it 
(land  by  till  it  is  cold,  then  put  the  Aiken  Keys 
into  the  Pickle,  and  cover  them  from  the  Air, 

To  pickle  Cucumbers  in  faces . 

A  K  E  twenty  or  more  large  Cucumbers,  cut 


1  them  in  Alices,  but  not  too  thin,  but  do  not 
pare  them,  lay  them  in  a  broad  Pan,  and  lay 
with  them  fome  Onions  peel’d,  let  them  Hand  for 
twenty  four  Hours,  then  put  them  into  a  Cullender 


to 
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to  drain  •,  boil  three  Pints  or  two  Quarts  of  the  bell 
White-wine  Vinegar,  with  whole  Pepper,  large 
Mace  and  Ginger  ^  put  the  Cucumbers  into  the 
Jar,  and  pour  the  Pickle  boiling  hot  upon  them, 
(lop  them  immediately  very  dole,  let  them  Land 
for  two  Days,  then  boil  the  Pickle  as  before  till  they 
are  green’d.  Put  the  fmall  whole  Onions  into  the 
Jar  with  them. 


Po  keep  Artichoke  Bottoms  for  Sauce . 

A  K  E  Artichokes  about  Michaelmas ,  they 
may  be  the  fmall  Sort  ;  boil  them  till  you 
can  take  off  all  the  Leaves  and  Choak  ;  then  lay 
them  on  Tin-plates,  and  fet  them  in  an  Oven  after 
the  Things  are  drawn  out,  when  it  is  fo  cool  that 
it  will  not  at  all  difcolour  them  *,  let  them  ftand 
till  they  are  very  dry,  then  put  them  into  an  Ear- 
them  Pot  to  keep  •,  tye  them  down  clofe  ;  fet 
them  in  a  dry  Place  ^  when  you  would  ufe  them* 
put  them  into  fome  fcalcling  Water  till  they  are  ten¬ 
der,  cut  them  in  large  Dice  ;  they  will  look 
White,  and  eat  very  fweet  all  Winter* 

Po  keep  Mufhrooms  without  Pickle  for  Sauce . 

A  K  E  large  Mufhrooms,  peel  them  and  take 
out  all  the  infide,  put  them  into  Water,  and 
let  them  lye  for  fome  Hours  ;  then  flew  them  in 
their  own  Liquor,  and  lay  them  on  Tin-plates  as 
you  do  Artichoke  Bottoms,  dry  them  in  a  cool 
Oven,  repeat  this  till  they  are  perfectly  dry  ;  put 
them  in  a  Pot,  tye  them  down  clofe,  fet  them  in 
a  dry  Place.  You  may  feafon  them  with  Mace 
and  Pepper  j  they  will  not  indeed  look  white,  but 
will  eat  delicately,  and  look  as  well  as  Truffles. 

P  R  E~ 
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PRESERVING,  &c. 


To  clarify  Sugar  in  order  to  Preferving ,  See. 
AKE  a  Pan  convenient  as  tofize,  according 


1  to  the  Quantity  of  Sugar  you  would  clarify. 
Break  an  Egg  or  two  into  feme  Water  with  the 
Shell,  whip  them  with  a  Whifk,  pour  them  upon 
the  Sugar  that  is  to  be  melted.  Set  it  on  the  Fire, 
(lining  it  continually,  when  it  boils,  feurn  it  care¬ 
fully  *,  as  the  Sugar  rifes  from  time  to  time,  put 
in  a  little  cold  Water,  to  prevent  it  from  boiling 
over,  and  to  raife  the  Scum,  alfo  adding  the  Froth 
of  the  White  of  an  Egg  whipt  a-part.  When  after 
the  Liquor  has  been  thoroughly  feumm’d  ;  there 
remains  only  a  fmall  whitifh  Froth,  which  is  not 
black  and  foul  as  before  ;  and  when  the  Sugar  on 
the  Spatula  appears  very  clear,  take  it  off  the  Fire, 
aud  pafs  it  through  a  Straining  Bag,  and  it  is  fuf- 
ficiently  clarified. 

There  are  feveral  degrees  of  boiling  Sugar  for  fe- 
veral  Ufes  in  Confectionary,  cdV,  The  Degrees  of 
boiling  are  fix,  Smooth ,  Pearled ,  Blown ,  Feathered 
Cracked ,  and  Caramel .  Thefe  fix  Degrees  are  alfo 
fubdivided  with  refpedl  to  their  particular  Qualities, 
as  the  leffer  and  greater  Smooth,  the  leffer  and  the 
greater  pearled,  Feathered  a  little  and  a  great  deal^ 
and  fo  of  the  re(L 


The  Smooth  l oiling  of  Sugar . 


QUGAR  has  attain’d  to  this  degree  of  Clan- 
^  (Ration,  when  if  the  tip  of  the  Fore-finger  be  dipt 
in  it,  and  afterwards  applied  to  the  Thumb,  and 
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opened  a  little,  a  fmall  Thread  or  String  ftick  to 
both,  which  immediately  breaking  a  Drop  will 
remain  upon  the  Finger.  When  this  String  is  al- 
moft  imperceptible,  the  Sugar  has  only  boil’d, 
kill  it  becomes  a  little  Smooth,  and  when  it  extends 
itfelf  farther^  before  it  breaks  it  is  a  Sign  that  the 
Sugar  is  very  fmooth. 


Poe  Pearled  boiling  of  Sugar. 


\XT  FI  E  N  the  Sugar  has  boiled  a  little  longer, 
try  the  fame  Experiment,  and  if  in  fepa- 
rating  your  Fingers,  the  String  continues  flicking 
to  both,  the  Sugar  is  come  to  its  pearled  Quality. 


The  Blown  boiling  of  Sugar. 


WHEN  the  Sugar  has  had  a  few  more 
Waul  ms,  fhake  the  Skimmer  with  your 
Hand,  beating  the  Side  of  the  Pan,  and  blow  the 
Holes  of  it,  from  one  fide  to  the  other,  fo  that 
fmall  Bubbles  fly  out,  the  Sugar  has  attain’d  to 
rhe  Degree  call’d  Blown. 


Fhe  Feathered  boiling  of  Sugar. 

WHEN  after  fome  other  Seethings,  you  blow- 
through  the  Skimmer,  or  fhake  it  with  a 
back  Stroke,  (till  thicker  and  larger  Bubbles  rife 
up  on  high,  then  the  Sugar  is  become  Feathered. 


Fhe  Cracked  boiling  of  Sugar. 

T  F  you  dip  the  tip  of  your  Finger  in  Water, 
-*■  and  rqn  it  into  the  boiling  Sugar,  taking  it  out 
again  with  great  Quicknefs  and  then  run  it  again 
into  the  Water,  and  rub  the  Finger  with  the  other 
two,  rubbing  off  the  Sugar.  If  it  afterwards  break 

with 
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with  a  kind  of  cracking  Nofe,  it  is  arrived  at  the 

Degree  call’d  Cracked. 

The  Caramel  Degree  of  boiling  of  Sugar  being 
ufed  only  in  fome  Particulars  of  Confe&ionary,  not 
in  the  following  Sheets.  I  (hall  omit  mentioning 
it. 


To  make  jellies  of  Fruits. 

Jelly  of  Currants . 

TA  E  K  four  pound  of  Currants,  and  flip  in 
the  Fruit,  to  four  Pounds  of  Sugar  brought 
to  its  cracked  Quality,  boil  the  Syrup  to  a  Degree 
between  fmooth  and  pearled,  till  there  does  no 
more  fcum  arife  *,  then  lay  all  gently  on  a  fine 
Sieve,  let  it  ftand  and  drain  thoroughly,  then 
boil  the  Jelly,  fcum  it  again  well,  and  put  it  into 
Gally-pots,  and  take  off  a  thin  Scum  that  rifes  up¬ 
on  them,  to  render  the  Liquor  clear  *,  two  or  three 
Days  after,  cover  the  Pots  with  Paper  and  keep 
it  for  ufe. 

Jelly  of  Barberries  is  made  after  the  fame  way. 

Jelly  of  Cherries . 

A  K  E  very  good  ripe  Cherries,  bruife  them, 
-*•  fqueeze  them  through  a  Linen- cloth,  add  to 
the  Juice  the  fame  Quantity  of  Sugar  brought  to 
its  cracked  Boiling,  {train  your  Cherry  Juice  and 
pour  it  into  the  Sugar,  let  it  boil  together,  keeping 
fcumming  it  till  the  Syrup  is  brought  again  to  a  De¬ 
gree  between  Smooth  and  Pearled.  Then  pour  it 
into  Glaffes  or  Gally-pots,  and  afterwards  take  off 
the  thin  Scum  that  will  arife  upon  them  \  let  the 

Glaffes, 
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Glaffes,  Es?c.  (land  three  Days  uncover’d,  then 
cover  them  with  Paper. 


Jelly  of  Rafpberries . 


A  K  E  fix  pound  of  Rafpberries,  three  pound 


-k  of  Currants,  and  feven  pound  and  half  of  Su¬ 
gar  brought  to  the  cracked  Boiling  ;  flip  in  the 
Fruits,  and  let  them  all  boil  together,  fcumming 
it  till  no  more  fcum  will  rife,  and  the  Syrup  is  be¬ 
come  between  Smooth  and  Pearled*  Them  pour 
it  out  into  a  Sieve  fet  over  a  Copper- pan.  Take 
the  Jelly  that  pafles  through  and  give  it  another 
Boiling,  fcum  it  well  and  put  it  in  Pots  or  Glaffes, 
as  before. 

Jelly  of  Apples  and  other  Sorts  of  Fruit . 

CU  T  the  Apples  into  Pieces,  fet  them  over  the 
Fire  with  Water  in  a  Copper-pan,  boil  them 
till  they  turn  to  Marmalade,  as  it  were.  Then 
(train  them  through  a  Linen-cloth  or  Sieve,  and  to 
every  quart  of  Liquor  put  3  quarters  of  a  pound  of 
cracked  boiled  Sugar,  boil  it  all  to  a  Degree  be¬ 
tween  Smooth  and  Pearled,  taking  off  the  Scum  as 
it  rifes. 

If  you  would  have  the  Jelly  of  a  red  Colour,  add 
fome  Red  Wine,  or  prepared  Cochineal,  keeping 
it  cover’d. 

After  the  fame  Manner  you  may  make  the  Jelly 
of  Pears  and  other  Fruits. 


Jelly  of  Quinces . 


T5RUISE  your  Quinces,  prefs  out  the  Juice, 
and  clarify  it,  allow  a  pound  of  clarified  Sugar, 
boil’d  to  a  candy  Height,  to  every  quart  of  Juice. 


2 


Boil 
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Boil  them  together,  and  add  a  pint  of  White-wine 
in  which  Plumb-tree  or  Cherry-tree  Gum  has  been 
didblved,  and  this  will  complete  it. 

To  ?nake  Marmalade  of  Apples. 

Q  C  A  L  D  Apples  in  Water,  till  they  are  very 
^  tender,  then  take  them  out  and  drain  them, 
then  drain  all  through  a  Sieve,  and  having  boiled 
your  Sugar  till  it  is  very  much  feathered,  put  3 
quarters  of  a  pound  to  every  pound  of  Fruit,  temper 
the  whole  Mals  very  well,  and  dry  it  over  the  Fire, 
let  it  fimmer  together,  then  pour  the  Marmalade 
into  the  Pots  or  Glades.  Strew  Sugar  over  it. 
After  the  fame  Manner  you  may  make  Marmalade 
of  Pears. 


Marmalade  of  Apricocks . 

TAKE  ripe  Apricocks,  boil  every  five  pounds 
in  two  pounds  of  Pearl  boil’d  Sugar,  drum¬ 
ming  them  till  no  more  Scum  will  rife,  then  take 
them  off  the  Fire  *,  let  them  ftand  and  cool,  then 
fet  them  on  the  Fire  to  break  and  dry  till  they  run 
iio  longer.  Then  having  three  pounds  and  a  half 
of  Sugar  brought  to  its  cracked  Quality,  incor¬ 
porate  this  with  the  Pafte,  let  all  fimmer  together 
for  dome  time,  then  turn  it  into  the  Pots  and  drew 
it  with  Sugar. 


Marmalade  of  Cherries . 

QTONE  your  Cherries,  fet  them  over  the  Fire 
^  in  a  Copper-pan  to  caufe  them  to  cad  their 
Juice.  Then  drain  them,  bruife  them,  and  pafs 
them  through  a  Sieve.  Put  the  Marmalade  into 
the.  Pan  again,  and  dry,  it  over  a  brilk  Fire,  keep- 
2  ing 
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ing  it  continually  dirring  and  turning  it  on  all  Tides 
with  a  wooden  Spatula,  till  no  Moidure  is  left,  and 
it  begins  to  flick  to  the  Tides  of  the  Pan.  Allow  one 
pound  of  greatly-feathered  Sugar  to  every  pound  of 
Fruit  or  Pafle,  then  fimmer  all  together  for  a  while, 
then  put  it  up  into  Pots  or  Glaffes,  and  drew  Sugar. 


Marmalade  of  Currants. 


STRIP  your  Currants  from  the  Bunches,  foak 
them  in  boiling  Water  till  they  break.  Take 
them  off  the  Fire,  and  then  put  them  in  a  Sieve 
to  drain,  when  they  are  cold  pafs  them  through 
the  fame  Sieve  to  clear  off  the  Grains.  Dry  them 
over  the  Fire,  while  you  have  brought  your  Sugar 
to  the  cracked  Quality.  Allowing  the  fame  weight 
of  Sugar  as  of  Fruit,  Simmer  it  for  a  while,  mix¬ 
ing  all  well  together,  then  put  it  into  Pots. 

You  may  make  Marmalade  of  Bell-grapes  after 
the  fame  Manner, 


Marmalade  of  Oranges. 


A  K  E  twenty  fair  Seville  Oranges,  pare  them. 


cut  them  in  halves,  fqueeze  out  the  Juice 
into  a  Bafon,  and  fet  it  in  a  cool  Place.  I, ay  the 
half  Oranges  in  deep  in  Water  for  a  Night,  then 
boil  them,  fhifting  the  Water  feveral  times,  till 
they  have  lod  all  their  bitternefs,  and  are  become 
tender,  then  dry  them  *,  pick  out  the  Skins  and 
Seeds,  pound  them  in  a  Mortar,  and  add  a  pound 
of  Sugar  to  every  pound  of  Pulp  j  boil  both  toge¬ 
ther  almod  to  a  candy  Height.  Then  take  the 
Juice  of  all  the  Oranges  and  fqueeze  in  the  Juice 
of  five  or  fix  Lemons,  then  drain  it.  Add  to  it 
its  weight  of  fine  Sugar.  Pour  thefe  into  your  Pulp 


and 
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and  Sugar,  boil  all  together  a  good  Pace,  till  it 
be  Jelly.  Put  it  into  Glades,  and  keep  it  cover’d. 

Marmalade  of  Plumbs . 

Q  T  O  N  E  your  Plumbs,  if  they  are  fuch  as  will 
^  part  from  their  Stones  ;  but  if  not  fcald  them 
in  Water  till  they  become  foft,  then  drain  them  and 
fqueeze  them  through  a  Sieve,  then  dry  the  Mar¬ 
malade  at  the  Fire,  with  the  fame  weight  of  crack’d 
Sugar  ;  let  them  fimmer  for  fome  time  to  incorpo¬ 
rate,  then  put  it  in  Pots,  and  drew  Sugar  over  it. 


Marmalade  of  Quinces. 

A  V  I  N  G  fome  Quince  Liquor  ready,  pare 
and  (lice  the  Quinces,  put  a  pound  of  fine 
Sugar  to  every  pint  of  Quince  Liquor,  then  put  in 
as  many  dices  of  Quinces  as  the  Liquor  will  cover. 
Let  them  boil  till  they  are  jelly’d  and  become  of  a 
bright  red,  keeping  the  Skellet  c’ofely  cover’d,' 
then  put  the  Liquor  and  Slices  together  into  Glaf- 
fes. 


Another  Way  not  JJiced. 

DO  not  pare  the  Quinces,  only  cut  them  into 
four  Quarters,  and  then  boil  them  Seeds  and 
all  in  Water  till  they  diffolve  and  turn  to  a  Mar¬ 
malade  ;  then  drain  them  through  a  draining  Bag, 
or  Linen-cloth,  but  do  not  fqueeze  them.  Set  the 
Liquor  by.  Take  the  weight  of  the  Liquor,  of 
cracked  boiled  Sugar,  and  pour  it  into  the  Liquor, 
with  a  little  Claret.  If  you  pleafe  you  may  add 
beaten  Cinnamon,  Nutmegs  Cloves  and  Mace, 
boiling  them  together  and  feu  mining  them  well, 
and  dirring  them  often.  When  the  Marmalade 
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is  boil’d  to  the  Confidence  of  a  Jelly,  take  it 
off  the  Fire,  drain  it  through  a  Linen  cloth  or 
Sieve,  and  put  it  up  in  Pots  or  Glaffes. 

To  keep  Fruit  for  Tarts. 

Goofeberries. 


HP  A  K  E  Goofeberries  when  they  are  full  grown 
before  they  turn,  put  them  into  wide  mouth’d 
Bottles,  cork  them  clofe,  and  fet  them  in  a  flack 
Oven  till  they  are  tender  and  crack’d,  then  take 
them  out  of  the  Oven  and  pitch  the  Corks. 

By  this  Method  you  may  keep  feveral  other 
Sorts  of  Fruit,  as  Bullace,  Currants,  Damfons, 
Pears,  Plums,  &ce  only  do  thefe  when  they  are 
ripe. 

To  make  Syrups. 

Syrufi  of  Barberries . 

Y)  I C  K  the  Barberries  from  the  Stalks,  boil 
^  them  to  a  Pulp,  ftrain  it,  then  clarify  the 
Juice,  and  boil  it  up  to  a  Syrup  with  an  equal 
Quantity,  or  fomewhat  more,  of  refined  Sugar. 

Syrup  of  Cherries . 

TAKE  two  quarts  of  the  Juice  of  Cherries, 
clarify  it,  by  paffing  it  through  the  draining 
Bag  j  put  to  it  three  pound  of  Sugar,  boil  it  to 
the  pearled  Degree  •,  when  the  Syrup  is  cold  put  it 
up  in  Vials,  and  keep  it  for  ufe. 


Q. 


Syrup 
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Syrup  of  Currants . 

ASS  the  Juice  of  Currants  through  a  draining 
Bag,  mingle  it  with  an  equal  Quantity  of 
Sugar,  that  has  been  boil’d  till  it  has  almoft  attained 
its  cracked  Quality,  and  the  Syrup  will  be  com- 
pleated* 


Syrup  of  Clove -Gilliflowers, 

riTIAKE  three  pounds  of  Clove- Gilliflowers,  clip 
JL  the  red  from  the  whites,  and  put  them  into 
an  Earthen-pot  with  a  narrow  Mouth,  well  glazed 
on  the  inflde.  Pour  over  them  a  Gallon  or  five 
Quarts  of  Spring- water  boiling  hot,  and  beat  down 
the  Flowers  with  a  wooden  Spatula,  flop  up  the 
Pot  very  clofe,  and  let  it  fiand  on  hot  Allies  for  an 
Hour,  then  give  the  Infuflon  a  fmall  boiling,  then 
ftrain  it  and  prefs  the  Flowers  *,  then  heat  the  Liquor 
again,  and  put  into  the  fame  Vefifel  three  Pounds 
more  of  frefli  Gilliflowers,  then  clarify  the  Liquor 
with  the  White  of  an  Egg,  and  mix  with  it  fix 
pounds  of  good  Sugar,  boil’d  to  the  pearled  Degree. 
Put  the  whole  into  an  Earthen  Pot  fet  under  it, 
or  elfe  ftrain  it  through  a  fine  Linen-cloth. 

This  Syrup  is  recommended  as  being  very 
efficacious  againft  an  infe&ious  Air,  malignant  and 
epidemical  Fevers,  it/fortifies  the  Heart  and  Brain, 
taken  either  by  itfelf,  or  in  any  other  ordinary 
Liquor. 


Another  Way  , 


LIP  your  Gilliflowers  and  fprinkle  them  with 
fair  Water,  put  them  into  an  Earthen  Vefifel, 
flop  them  up  very  clofe,  and  fet  it  in  a  Kettle  of 


Water, 
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Water,  and  let  it  boil  for  two  Flours,  then  drain 
out  the  Juice,  put  a  pound  and  half  of  Sugar  to  a 
pint  of  Juice,  put  it  into  a  Skellet,  fet  it  on  the 
Fire,  keeping  it  (firing,  till  the  Sugar  is  all  melted, 
but  let  it  not  boil  ;  then  fet  it  by  to  cool,  and  put 
it  into  Bottles. 

Syrup  of  Lemons  or  Citrons . 

|3  ARE  the  Lemons  or  Citrons,  (lice  them  thin, 
lay  them  in  a  Bafon,  thus ;  firft  lay  a  Layer 
of  Sugar  beaten  fine,  over  that  a  Layer  of  Fruit, 
then  a  Layer  of  Sugar,  continuing  to  do  fo  till  it 
is  all  laid  in,  then  let  them  (land  together  ail 
Night ;  the  next  Day  pour  off  the  Liquor  that  runs 
from  the  Fruit  through  a  Tiffany  Strainer,  put  it 
into  a  Glafs.  Be  fure  to  put  Sugar  enough  to  them 
at  firft,  and  if  well  fet  up,  it  will  keep  good  almoft 
a  Year.  # 

Syrup  of  Mulberries. 

¥3  R  I  N  G  fix  pound  of  good  Sugar  to  its'  blown 
Quality,  then  flip  in  three  pounds  of  Mul¬ 
berries,  and  give  them  ten  or  twelve  Boilings. 
Then  put  all  into  a  Sieve  fet  over  an  Earthen  Pan, 
and  put  the  Syrup  into  Bottles  for  ufe. 

Syrup  of  Quinces. 

RATE  Quinces,  pafs  their  Pulp  through  a 
Cloth  to  extract  their  Juice,  fet  the  Juice  in 
the  Sun  to  fettle,  or  before  the  Fire,  and  by  that 
means  clarify  it  •,  and  for  every  eight  Ounces  of 
this  Juice  take  two  pound  of  Sugar,  boil’d  to  a 
blown  Degree.  If  the  putting  in  the  Juice  of  the 

Quinces  Ihould  check  the  boiling  too  much,  give 

the 
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the  Syrup  feme  Boilings  till  it  becomes  pearled* 
then  take  it  off  the  Fire,  and  when  it  is  cold,  put 
it  up  into  Bottles . 


Syrup  of  Violets. 


BE  A  T  a  pound  of  pick’d  Violets  in  a  Mortar 
with  a  little  Water,  juft  enough  to  moiften 
them.  In  the  mean  time  boil  four  pounds  of  Sugar 
till  it  is  pearled,  take  it  off  the  Fire,  and  let  the 
Boiling  ceafe  ;  then  put  in  the  Violets,  mix  all 
well  together.  Strain  it  into  a  Pan  through  a  fine 
Cloth,  and  when  it  is  cold  put  it  into  Bottles. 


Another  Way. 


T  ET  three  pound  of  Violets  infufe  in  a  Gallon 
of  warm  Water  for  eight  Hours  in  an  Earthen 
Veffel  well  glazed,  with  a  narrow  Mouth,  flop  it 
up  dole,  that  the  Virtue  and  Scent  of  the  Flowers 
may  not  exhale  ;  then  heat  this  Infufion  again, 
fqueeze  out  the  Flowers,  and  then  put  three  pound 
more  of  Violet-flowers,  let  them  infufe  for  eight 
Hours  more,  prels  them  out  ftrongly,  and  to  every 
quart  of  this  Liquor  put  four  pounds  of  Sugar,  and 
boil  it  to  a  Syrup. 

Syrup  of  Rofes  may  be  made  after  either  of  thefe 
manners. 


Aqua  Vitce . 


TAKE  well  brew’d  Beer,  that  is  ftrongly 
hopp’d  and  well  fermented,  and  diftil  it  in  a 
Serpentine  Worm  in  a  Hogfhad  ©f  cold  Watery 
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or  if  you  have  not  that  in  an  Alembick ;  diftil  it 
till  it  comes  off  an  unfavoury  Water  *,  let  it  ftand 
for  a  Week  and  then  diftil  it  again  *,  this  is  called 
R edification,  by  which  you  may  bring  it  to  Brandy 
Proof,  which  you  may  know  by  flinging  fome  of 
it  in  the  Fire.  You  may  alfo  rectify  it  a  third 
time  in  Balneo,  and  it  will  be  better  freed  from  all 
its  Flegm. 


Aqua  VitcB  Regia ,  or,  Royal  Aqua  Vitce . 

^  j  1  A  K  E  the  Peels  of  Oranges,  Lemons,  and 
^  Citrons,  of  each  three  Ounces,  the  Roots  of 
Valerian,  Carline  Thiftle,  and  Zedoary,  of  each 
four  Ounces,  Fennel-feeds,  the  lefler  Cardamoms 
and  Cloves,  of  each  two  Ounces,  of  Lign  Aloes 
four  Ounces,  Sage,  Rofemary  and  Marjoram  in 
the  Flower,  of  each  eight  Handfuls.  Bruife  what 
requires  bruifing,  put  them  into  a  Matrafs  with  two 
Gallons  of  Malmfey-wine  and  two  Gallons  of 
Spirit  of  Wine  %  put  them  in  an  Earthen  Veflfel, 
ftop  them  up  clofe  and  let  them  infufe  three  Days 
over  a  gentle  Fire,  then  diftil  them,  diflblving  fix 
drams  of  Mufk  and  as  many  of  Ambergreafe  in  the 
diftill’d  Water,  then  put  it  in  Bottles. 


Tb  make  Barbadoes  Water, 


MAKE  this  of  Citrons,  if  you  have  them,  if 
not,  the  Rinds  of  frefh  Oranges  or  Lemons, 
that  are  thick  will  do,  and  efpecially  if  you  have 
Oranges  or  Lemon  Flowers,  it  will  be  near  as  good 
as  that  made  in  Barbadoes . 

Pare  your  Oranges,  Lemons,  or  Citrons,  very- 
thin,  and  dry  the  yellow  Peels  in  the  Sun,  if  that 
can  be  done  5  grate  the  white  Peels  till  you  come  to 

0.3  •  the 
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the  Palp  or  Juice,  and  put  it  into  a  cold  Still,  and 
diftil  as  much  of  that  fimple  Water  with  a  quick 
Fire  as  will  run  good.  In  the  mean  time  put  fix 
pounds  of  thofe  dried  Peels  into  fix  quarts  of  the 
bell:  Brandy,  and  let  them  Hand  to  infufe,  then  add 
to  them  fix  quarts  of  Madera  Wine,  and  diftil 
thefe  three  in  a  cold  Still,  and  put  to  it  a  Gallon  or 
fix  Quarts  of  the  Sftnple-water  ;  then  add  a  pound 
of  good  Sugar  to  every  three  Pints  of  Water,  and 
the  Whites  of  three  Eggs  or  more  ;  boil  thefe 
to  a  Syrup,  and  pafs  them  through  a  Jelly-bag, 
till  it  is  very  clear  and  fine,  and  put  a  Gallon  of 
this  Syrup  to  the  mixed  Waters,  or  according  to 
your  Palate,  and  add  to  it  a  bit  of  Allum  the 
Bignefs  of  two  Hazle-nuts.  When  it  is  perfectly 
clear  and  fine,  rack  it  off  into  other  Bottles,  and 
put  Citron-flowers  into  the  Bottles. 

Dr  Butler’i  Cordial  Water . 

A  K  E  the  Flowers  of  Clove- Gill  iflowers, 
Stock-Gilliflowers,  Pinks,  Cowflips  and  Ma- 
ry golds,  of  each  fix  Handfuls  y  the  Flowers  of 
Damafk  Rofes  and  Rofemary,  of  each  four  large 
Handfuls,  Balm  Leaves,  Borage  and  Buglofs 
Flowers,  of  each  three  Handfuls ;  put  them  into  a 
large  Stone  Bottle  or  Jugg  with  three  pints  of 
Canary  *,  flop  the  Bottle  clofe,  ftir  them  often,  put 
in  three  Penny-  worth  of  Saffron  and  three  Nutmegs 
fliced,  and  a  Dram  and  a  half  of  Annifeeds  bruifed. 
Let  them  infufe  for  fome  time,  then  diftil  them  in 
an  Alembick  with  a  brifk  Fire,  hanging  a  Grain  of 
Mufk  and  as  much  Ambergreafe  at  the  Nofe  of  the 
Still ;  put  into  the  diftilled  Water  fix  Ounces  of 
white  Sugar  Candy,  and  fet  the  Velfel  in  hot  Water 

for 
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for  an  Hour.  This  Cordial  admirably  chears  the 
Spirits,  and  is  good  againft  Melancholy.  Three 
Spoonfuls  is  enough  to  be  taken  at  once. 


Cordial  Cherry -water . 

np  A  K  E  twelve  pound  of  Cherries,  either  red 
or  black.  Stone  them  and  put  them  into  fix 
quarts  of  Claret  and  two  quarts  of  Brandy,  with  four 
Nutmegs  and  three  Ounces  of  Cinnamon  bruifed  ; 
add  of  fweet  Marjoram,  Baum,  and  Rofemary,  all 
together  four  Handfuls  *,  put  them  into  an  Earthen 
Velfel,  and  let  them  (land  to  digeft  for  a  Month  ; 
fhaking  them  every  Day  ;  let  them  fettle,  and  pour 
off  the  clear  Liquor,  fweeten  with  Sugar;  flop  it 
up  clofe  for  ufe  :  you  may  hang  a  Bag  of  Mufk  and 
Amber-greafe  in  it,  and  when  you  drink  it,  you 
may  mix  it  with  Syrup  of  Clove- Gilliflowers  or 
Violets. 


'jp  AKE  two 


Another  Way . 

pounds  of  ripe  Cherries  floned, 
two  quarts  of  Aqua  Vitce ,  a  pound  of  Sugar, 
a  large  Stick  of  Cinnamon,  and  three  Spoonfuls  of 
Annifeeds  bruifed.  Let  thefe  ftand  to  infufe  in  the 
Aqua  Vitce  for  a  fortnight,  then  pour  it  off  into 
Bottles,  and  keep  it  for  ufe. 


Jo  make  Milk  Water. 


TAKE  a  pound  of  Wormwood,  Spear-mint, 
Balm,  and  two  pounds  of  Carduus  fhred  a 
little,  put  them  into  a  Still,  with  two  Gallons  of 
Milk,  and  diftil  them  gently  :  It  is  an  excellent 
Drink  to  quench  thirft* 


0.4 


Another 
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Another  Way 

TAKE  a  Handful  of  Spear-mint,  two  Hand¬ 
fuls  of  Wormwood  and  Carduus,  cut  them, 
pour  upon  them  a  quart  of  Canary  ;  let  them  {land 
all  Night  to  infufe  ;  the  next  Day  put  them  into  a 
cold  Still,  with  two  Gallons  of  Milk  or  clarified 
Whey,  and  diftil  it  as  long  as  it  runs  good. 


A  Cordial  Mint  Water . 

CTRIP  M int  from  the  Stalks,  weigh  two 
^  pounds  of  the  Leaves  and  Tops,  add  two 
pounds  of  Raifrns  of  the  Sun  fton’d,  of  Carraway 
Seeds  and  Annifeeds,  of  each  two  Ounces,  and  half 
a  pound  of  Liquorice  dic’d  thin  infufe  thefe  in 
two  Gallons  of  good  Claret,  and  diftil  it  in  an 
Alembick  or  cold  Still ;  let  it  drop  on  fome  fine 
Sugar  through  a  Bag  of  Saffron, 


Aqua  Mirabilis . 

TAKE  Cloves,  Mace,  Nutmegs,  Cinnamon, 
Cardamom,  Cubebs,  Galangal  and  Melilot 
Flowers,  of  each  two  Ounces,  Cowfi  ip- flowers, 
Rofemary-flowers  and  Spear-mint,  of  each  four 
Handfuls,  a  Gallon -of  the  Juice  of  Celandine,  a 
Gallon  of  Brandy,  a  Gallon  of  Canary,  and  a  Gallon 
of  White-wine  ^  ?  infufe  them  for  twelve  Hours, 
and  diftil  them  off  in  a  gentle  Sand  heat* 


Another , 


TA  K  E  Cloves,  Mace,  Ginger,  Saffron,  Car¬ 
damom  ,■ ‘‘jCubefos  and  Galangal,  and  Nutmegs, 
of  each  two  Ounces  *,  bruife  them  well  and  mix  with 
them  a  Gallon  of  Aqua  Vitez ,  fix  quarts  of  White- 
wine,  and  a  quart  of  Juice  of  Celandine,  Put  them 

into 
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Into  a  Glafs  Still ;  let  them  infufe  for  twelve  Hours, 
and  diftil  them  off  as  before. 


Plague  Water . 


A  K  E  Betony,  Scabious,  Pimpernel  and  Tor- 
JL  mentil  Roots,  of  each  a  pound  ;  put  them 
Into  twelve  quarts  of  Strong  Beer,  let  them  fteep 
all  Night.  The  next  Day  diftil  them  in  an 
Alembick, 


Another  Way. 


A  K  E  of  Rue  and  Sage,  of  each  four  Hand- 


fuls,  boil  them  gently  in  fix  quarts  of  Muf- 
cadine  or  Malmfey-wine  till  it  comes  to  two  quarts. 
Strain  it  and  fet  it  on  the  Fire  again  ;  Put  into  it 
eight  Drams  of  Nutmeg,  as  much  Ginger,  a 
Groats-worth  of  long  Pepper  ;  let  it  boil  a  little, 
take  it  off  the  Fire  and  put  in  a  Shilling’s-worth  of 
Venice  Treacle,  and  two  Shillings-worth  of  Mithri- 
date  ;  and  when  it  is  almoft  cold,  add  two  quarts 
of  ftrong  Angelica  Water,  or  Aqua  Vitcz9  and  put 
it  into  Bottles  for  Ufe. 


To  make  Rofe  Water . 


AT  HER  Damafk  Rofes  when  they  are  dry, 
^  and  before  they  are  too  open,  pick  off  the 
Leaves  clean  from  the  Seeds,  let  them  lie  fpread  on 
a  Cloth  till  their  Moifture  is  almoft  dry’d  up  ; 
then  put  them  into  a  Pewter  Still,  and  make  a  little 
Fire  under  them,  increafing  it  gently  by  degrees, 
fattening  your  Receiver  to  the  Nofe  of  your  Still 
with  Paper  or  Cloth,  that  no  Scent  may  get  out  \ 
let  the  Bottles  be  filled  within  an  Inch  of  the  Cork, 
and  cork  them  clofe.  The  Rofe  Cakes  that  are 


found 
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found  at  the  Bottom  of  the  Still,  are  good  £0  be 
laid  among  Cloaths  to  perfume  them. 

tfo  make  Rofa  Solis . 

TAKE  eight  Handfuls  of  the  Herb  Rofa  Solis g 
infufe  them  in  a  Gallon  of  Brandy  ,  put  to 
this  three  pounds  of  double-refin’d  Sugar,  and  three 
pints  of  Milk  Water,  and  an  Ounce  of  Cinnamon 
powdered  ;  add  an  Ounce  of  white  Sugar-candy, 
four  Grains  of  Mufk,  and  ilrain  all  through  a  Cloth. 

Another  Way, 

t 

LE  T  half  a  large  Copper  Cucurbit  be  filled  with 
ftrong  delicious  Wine,  add  Cinnamon,  Cloves 
and  Mace,  with  Sugar  difioived  in  fome  fweet 
Water,  as  of  Orange-flowers,  Jeffamine  or  Tube- 
rofe.  To  give  a  Scent  to  the  Liquor,  cover  the 
Cucurbit  with  its  Head,  fit  to  it  a  Receiver,  lute 
the  Joints  well,  diftil  it  over  a  gentle  Fire.  This 
will  be  a  very  pleafant  Rofa  Solis9  which  you  may 

keep  as  long  as  you  pleafe. 

— .  ,  ■  *  j 

Rofemary  Water, 

TAKE  eight  Ounces  of  Rofemary  in  its  prime3 
Flowers  and  Leaves  eight  Ounces,  of  Elecam¬ 
pane,  Root  four  Ounces,  a  Handful  of  red  Sage,, 
three  quarters  of  a  pound  of  Annifeeds,  three 
Ounces  of  Cloves.  Stamp  the  Herbs  together  and 
pound  the  Spices  each  by  themfelves,  put  to  them 
two  Gallons  of  White-wine,  and  let  them  infufe 
for  a  Week  in  an  earthen  Veflel  ftopt  clofe,  then 
diftil  them  in  Balneo  Maries, 
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To  make  Dr  Stephens’.*  Water . 

A  K  E  wild  Camomile,  Lavender,  wild  Mar¬ 
joram,  Mint,  Pellitory  of  the  Wall,  Thyme, 
Red  Rofes,  Rofemary  and  Sage,  of  each  two 
Handfuls,  Annifeeds,  Fennel-Seeds,  Cinnamon, 
Galangal,  Ginger,  Grains  of  Paradife  and  Nutmeg, 
of  each  fix  Drams.  Bruife  all  thefe  Ingredients  and 
put  them  into  two  Gallons  of  Canary  or  Claret ; 
let  them  infufe  for  twenty-four  Hours,  and  then 
diflil  them  off  gently  the  firfl  and  fecond  Runnings 
each  by  it  felf. 

A  very  good  Stomach  Water . 

rlp  A  K  E  two  Gallons  of  good  middling  Beer, 
put  it  into  a  Brafs-pot  with  fix  or  feven 
Handfuls  of  Clary,  gathered  in  a  dry  Day,  add 
two  pounds  of  Raifins  of  the  Sun  flon’d,  Annifeeds, 
and  Liquorice,  of  each  three  Ounces,  the  Whites 
and  Shells  of  eight  Eggs  beaten  :  Mix  thefe  together 
with  the  Bottoms  of  two  white  Loaves ;  then  diflil 
them  in  an  Alembick,  and  put  into  the  Receiver 
three  quarters  of  a  pound  of  white  Sugar-candy, 
and  the  fame  Quantity  of  fine  Sugar  powdered.. 
Diflil  it,  put  it  in  Bottles,  keep  them  clofe  flopt. 
This  is  very*  good  for  the  Stomach  to  chear  the 
Heart,  &c. 

Surfeit  Water. 

?  A  K  E  a  Peck  of  red  Corn  Poppies,  put  them 
in  a  large  Difh,  cover  them  with  another,  and 
fet  it  in  an  Oven  feveral  times  after  Houfhold  Bread 
is  drawn  ;  put  them  into  a  quart  of  Aqua  Vitce ,  with 
a  large  Nutmeg  and  a  Race  of  Ginger  flic’d,  a  fmall 
Stick  of  Cinnamon,  a  Blade  of  Mace,  three  or  four 

Figs, 
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Figs,  four  Ounces  of  Raifins  of  the  Sun  ftonM, 
Annifeeds,  Cardamom  and  Fennel  Seeds,  of  each 
half  a  Dram  beaten,  of  Liquorice  dic’d  an  Ounce, 
lay  forne  Poppies  in  the  Bottom  of  a  broad  Glafs 
Body,  then  lay  a  Layer  of  the  other  Ingredients, 
and  then  another  Layer  of  Poppies,  and  fo  continue 
till  the  Glafs  is  full,  then  pour  in  the  Aqua  Vitee  and 
cover  it  clofe,  and  let  it  infufe  till  the  Liquor  is  very 
red  with  the  Poppies,  and  flrong  of  Spice  :  Of  this 
you  may  take  two  or  three  Spoonfuls  at  a  time,  and 
when  it  grows  low,  you  may  pour  another  quart  of 
Aqua  Vitce  to  the  Ingredients.  You  may  make 
double  the  Quantity,  by  doubling  the  ^Ingredients*, 
and  fo  any  Quantity  by  Proportion 

Another  IV ay 

'*•  A  K  E  four  pounds  of  frefh  red  Corn  Pop- 
_§  pies,  put  them  into  a  Gallon  of  Brandy, 
add  Angelica  Seeds  and  Caraway  Seeds  bruifed,  of 
each  an  Ounce,  Cinnamon,  Cloves,  Mace  and 
Nutmegs,  of  each  a  quarter  of  an  Ounce,  Raifins 
Hon’d,  Figs  and  Dates  flic’d,  of  each  one  pound, 
of  Sugar- candy  one  pound,  Balm  and  Marygold- 
flowers,  of  each  a  Handful,  Angelica  cold  and  hot, 
of  each  a  pint.  Let  them  all  be  mix’d  and  (land  in 
the  Sun  for  a  Month,  if  you  can,  rtirring  them 
every  Day. 


T'o  make  the  Queen  of  Hungary**  Water . 

A  T  HER  Rofemary- flowers  In  a  fair 
Morning,  three  or  four  Hours  after  Sun- 
rifing  *,  put  four  pounds  of  them  into  a  Cucurbit, 
with  three  quarts  of  Spirit  of  Wine  well  re&ify’d  ; 
prefs  the  Flowers  down  into  the  Cucurbit  and  cover 

It 
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it  with  its  Head  and  Alembick  ;  lute  it  well  with 
Pafte  and  Paper,  place  it  in  a  Sand-heat,  and  lute 
a  Receiver  to  it  *,  let  it  (land  fo  till  the  next  Morn¬ 
ing,  and  diftil  it  with  fo  gentle  a  Fire,  that  while 
the  Spirit  diftils,  the  Head  may  not  be  fo  much  as 
warm  •,  or  if  you  would  haften  the  Diftillation, 
you  may  cover  the  Head  with  a  Linen-cloth  dipt  in 
cold  Water,  and  doubled  feveral  times;  diftil  it 
till  you  have  drawn  off  about  two  quarts  of  the 
Spirit,  then  put  it  up  into  Bottles  and  flop  it  up 
clofe, 

Prefs  and  ftrain  out  what  remains  in  the  Bottom 
of  the  Cucurbit,  and  clarify  it ;  put  it  into  the 
the  Cucurbit  again  and  diftil  it,  until  it  remain  in 
the  Bottom  near  as  thick  as  Honey  or  Syrup  *,  put 
it  into  a  Pipkin  well  glaz’d,  and  boil  it  over  the 
Fire  to  the  thicknefs  of  an  ordinary  Extract,  and 
put  the  laft  Spirit  into  a  Bottle  by  it  felft 

Another  Jlronger ,  and  of  a  more  exquifite  Scent 


than  before . 


A  K  E  one  pound  of  Rofemary- flowers,  Role- 


mary-leaves,  tops  of  Thyme  and  Sweet  Mar¬ 
joram,  Winter  Savory,  Coftus  and  Sage,  of  each 
two  Ounces,  bruife  them  all  and  beat  them  grols  ; 
then  put  them  into  a  Cucurbit,  adding  Sal  Am¬ 
moniac,  and  Salt  of  Tartar,  of  each  half  an 
Ounce  ; .  pour  on  them  three  quarts  of  Spirit  of 
Wine,  cover  the  Cucurbit  with  its  Head,  fit  a 
Recipient  to  it,  lute  the  Joints  and  proceed  in  the 
Digeftion  and  Diftillation  as  before. 


Ratafia, 
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Ratafia, 

\  • 

O  a  Gallon  of  the  beft  French  Brandy  put  a 

|  quart  of  Orange- flower  Water,  and  a  quart 
of  good  French  White- wine,  and  400  Apricot 
Stones,  and  a  pound  and  a  quarter  of  white  Sugar-* 
candy  *,  the  Stones  muft  be  juft  crack’d  and  put  in 
fhells  and  all  into  a  large  Bottle,  which  muft  be 
Hop’d  very  clofe  and  feal’d  down  *,  fet  it  in  the  Sun 
for  fix  Weeks  j  but  it  muft  be  taken  in  every  Night, 
and  in  wet  Weather  when  you  either  take  it  in  or 
fet  it  out,  you  muft  fhake  it.  After  the  fix  Weeks 
are  expired,  you  muft  let  it  ftand  to  fettle,  and 
rack  it  off  till  it  is  perfectly  fine, 

apricot  Ratafia , 

TFI I  S  is  made  two  Ways,  viz .  either  by  in- 
fufing  the  Apricots  cut  in  Pieces  in  Brandy 
for  a  Day  or  two,  and  then  pafling  it  thro5  the 
draining  Bag,  and  putting  in  the  ufual  Ingredients 5 
or  elfe  the  Apricots  may  be  boil’d  in  White-wine, 
and  by  that  Means  more  eafily  clarify ’d,  adding  an 
equal  Quantity  of  Brandy,  and  a  quarter  of  a  pound 
of  Sugar  to  every  quart,  with  Cinnamon,  Cloves, 
Mace,  and  Kernels  of  the  Apricots.  After  all  the 
Ingredients  have  inftifed  eight  or  ten  Days,  the 
Liquor  is  to  be  drain’ d  again,  and  put  into  Bottles 
and  fo  kept. 

White  Ratafia . 


TAKE  two  quarts  of  Water,  and  half  a  pound 
of  Sugar,  half  an  Ounce  of  Cinnamon, 
fome  white  Pepper,  Ginger  ty’d  up  in  a  Rag, 
Nutmeg,  Cloves  and  Mace  ;  fet  all  thefe  over  the 
Fire  in  a  Pan  or  Skillet,  and  flip  in  the  White  of  an 

Eero- 


APPENDIX .  25$ 

Egg  to  clarify  the  Sugar ;  then  fkim  it,  and  boil 
it  till  it  is  reduc’d  to  the  third  part,  at  lead ;  if 
you  perceive  that  the  Liquor  is  not  fufficiently 
impregnated  with  the  Ingredients,  then  take  it  off 
the  Fire,  and  add  a  quart  of  Brandy,  and  pafs  all 
thro’  a  draining  Bag,  or  thro’  a  fine  Sieve.  You 
may  give  it  a  Scent  with  the  Juice  of  white  Rafp- 
berries,  or  with  Orange-flower  W ater. 

f* »  •'  '  fc  . ' , '  -  ’  r  - 

To  make  Ratafia  of  Cherries . 

R  U  I  S  E  ten  pounds  of  Cherries,  put  them 
into  an  earthen  Pet,  or  rather  into  a  wooden 
Calk  in  which  Brandy  has  been  kept  for  fome  time  j 
then  add  the  Kernels  of  the  Cherries,  and  a  pound 
and  half  of  Strawberries  likewife  bruifed,  and  two 
pounds  and  a  half  of  Sugar,  a  little  Cinnamon, 
half  an  Ounce  of  whole  white  Pepper,  fome 
Nutmeg,  ten  Cloves  and  five  quarts  of  good  Brandy. 
Let  the  V efiel  dand  open  ten  or  twelve  D  ays  ; 
then  dop  it  up  clofe,  and  let  it  dand  by  two  Months 
before  you  tap  it.  If  you  would  have  your  Ratafia 
fcented  with  Rafpberries  and  Strawberries,  you 
may  deep  fome  of  them  apart  in  Brandy  with  Sugar 
and  Cinnamon,  or  the  Juice  of  thofe  Fruits  may  be 
ufed  for  that  Purpofe.  You  may  mingle  Mulberries 
with  the  Brandy  to  give  it  a  Colour,  pairing  it  thro’ 
a  draining  Bag,  as  well  as  thofe  of  Strawberries 
and  Rafpberries :  The  Mulberries  alfo  ferve  to 
give  it  a  Body,  and  make  a  very  delicious  Liquor, 
when  infus’d  with  the  other  Ingredients. 


*fc i  make  a  Sack  Pojfet . 


BEAT  fifteen  Eggs,  Whites  and  Yolks  very 
well,  and  drain  them  ;  then  put  three  quarters 
of  a  pound  of  white  Sugar  into  a  pint  of  Canary*, 
and  mix  it  with  the  Eggs  in  a  Bafon  ;  fet  thefe  over 
a  Chafing- Difh,  and  keep  continually  ftirring  them 
till  it  is  fcalding  hot.  In  the  mean  time  put  fome 
Bits  of  Nutmeg  into  a  quart  of  Milk,  and  boil  it, 
then  put  it  into  the  Wine  and  Eggs,  fcalding  hot, 
hold  your  Hand  pretty  high  all  the  while  you  are 
pouring  it  i  then  take  it  off  the  Chafing-Difh,  and 
let  it  before  the  Fire  for  half  an  Hour, 


SCo  make  Uf^uehaugh. 


A  K  E  four  quarts  of  the  bell:  dqua  Vita ,  a 


pound  of  Raifms  of  the  Sun  diced,  of  Dates 


and  Figs,  of  each  a  pound,  diced,  half  a  pound 
of  Liquorice  fcraped,  half  a  pound  of  Annifeeds, 
Nutmeg,  Cinnamon  and  Ginger,  of  each  an  Ounce 
diced  ;  put  all  thefe  into  a  large  Bottle  to  the  Aqu& 
Vita  \  ftop  it  up  clofe,  and  let  them  Hand  to  infufe 
for  ten  Days  in  a  cool  Place,  then  fweeten  it  with 
Sugar-candy  pounded,  and  when  it  is  thoroughly 
diflblved,  drain  it,  and  let  it  dand  till  it  is  clear3 
put  in  four  Grains  of  Muik  and  Ambergreafe. 
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ENGLISH  WINES. 

and  other  potable  Liquors. 


1 


Cock  Ale. 

■'AKE  two  pounds  of  Raifins  of  the  Sun, 
wafh  them,  dry  them,  and  (lone  them,  trufs 
a  young  Cock,  boil  him  in  Water,  and  put  in  two 
Gallons  of  Ale  with  the  Raifins  j  take  four  Ounces 
of  Dates,  Nutmegs  and  Mace  of  each  half  an 
Ounce,  infufe  thefe  in  a  pint  of  Canary  twenty-four 
Hours,  then  put  them  to  the  Ale.  When  the 
Cock  is  boiled  almofi;  to  a  Jelly,  ftrain  and  prefs 
out  the  Liquor,  and  put  it  into  a  Cafk,  -putting 
about  a  quarter  of  a  pint  of  new  Ale  Yeaft  to  it, 
let  it  Hand  and  work  for  twenty  four  Hours,  and 
afterwards  you  may  drink  it  ;  but  it  will  be  better 
if  it  ftand  three  or  four  Days.  If  this  be  too  ftrong 
for  your  Palate,  you  may  weaken  it,  to  your  Mind 
with  common  Ale  as  you  ufe  it,  or  you  may  put 
it  into  a  Firkin  of  plain  Ale,  the  like  Quantity 
being  drawn  out.  This  is  an  excellent  Strengthener 
or»Reftorer  of  decay’d  Nature,, 

Dobfor  Butler* j  purging  Ale . 

A  K  E  Polypody  of  the  Oak  and  Sena,  of 
each  four  Ounces,  of  Sarfaparilla  two  Ounces, 
of  Annifeeds  and  Carraway- feeds  of  each  an  Ounce, 
of  Scurvygrafs  half  a  Bufhel,  of  Agrimony  and 
Maiden-hair,  of  each  a  Handful.  Beat  all  thefe 
eafily,  and  put  them  into  a  coarfe  Canvas  Bag  and 
hang  them  in  three  Gallons  of  Ale,  and  in  three 
Days  time  you  may  drink  it, 

R  Scurvygrafs 
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Scurvygrafs  Ale . 

TAKE  three  Gallons  of  Ale,  four  Ounces  of 
Sena,  three  quarters  of  an  Ounce  of  Rhubarb, 
one  Ounce  and  a  half  of  Polypody  of  the  Oak, 
two  Ounces  and  a  half  of  Winter  Cinnamon,  an 
Ounce  and  a  half  of  Bayberries,  an  Ounce  and 
half  of  Annifeeds,  an  Ounce  of  fweet  Fennel- feeds, 
an  Ounce  of  Juniper  Berries,  Horfe  Radifh  an 
Ounce  and  half,  fix  Seville  Oranges :  Cut  them  in 
Pieces,  and  put  all  the  Ingredients  into  a  thin  Bag 
with  a  Stone  in  the  Bag  to  fink  it.  Take  a  pint, 
or  a  pint  and  half  of  the  Juice  of  Garden  Scurvygrafs, 
clarify  it  over  the  Fire,  and  when  it  is  cold  put  it 
into  the  Ale  and  tun  them,  and  let  all  work  together 
for  twenty-four  Hours,  then  flop  the  VefTel  clofe, 
and  after  it  has  flood  fix  Days  drink  a  pint  warm 
failing,  and  as  that  works,  you  may  add  or  diminfh. 
When  the  Liquor  is  out,  you  may  fill  it  again 
with  Ale,  putting  in  frefh  Oranges  and  Scurvy¬ 
grafs  ;  and  the  like  you  may  do  a  third  time. 


Apricot  Wine . 

A  K  E  twelve  pounds  of  ripe  Apricots,  flone 
and  pare  them  fine  ;  put  fix  pounds  of  good 
Sugar  into  feven  quarts  of  Y\r ater  ;  boil  them  to¬ 
gether,  and  as  the  Scum  rifes  take  it  off ;  and 
when  it  has  been  well  fcummed,  flip  in  the  Apricots, 
and  boil  them  till  they  become  tender  ^  then  take 
them  out,  and  if  you  pleafe,  you  may  put  in  a 
Sprig  or  two  of  flowered  Clary,  and  let  it  have 
a  boil  or  two  more,  and  when  it  is  cold  bottle  it  up, 
and  in  fix  Months  it  will  be  fit  for  drinking  ;  but 
the  longer  it  is  kept  the  better  it  will  be,  for  it  will 
hold  good  for  two  Years  and  more.  After  it  has 

been 
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been  bottled  a  W eek,  you  fhould  try  if  there  be 
any  Settlement,  and  if  fo,  pour  the  Liquor  off  into 
frefh  Bottles,  which  may  be  afterwards  feparated 
again  as  it  grows  fine.  The  Apricots  that  are 
taken  out  may  be  made  into  Marmalade,  and  will 
be  very  good  for  prefent  fpending  •,  but  will  not 
keep  long,  unlefs  they  be  ufed  as  in  Preferving. 


Birch  Wine, 

TH  E  Seafon  for  procuring  the  Liquor  from 
Trees,  is  from  the  latter  end  of  February 
till  the  latter  end  of  March ,  while  the  Sap  is 
riftng  and  before  the  Leaves  fhoot  out ;  for  when 
the  Sap  is  become  forward,  and  the  Leaves  begin 
to  appear,  the  Juice  by  being  long  digefted  in  the 
Bark,  grows  thick  and  coloured,  which  wTas  before 
thin  and  clear. 

The  Method  of  procuring  the  Juice  is  either  by 
boring  a  Hole,  or  making  an  Incifion  in  the  Tree  ; 
and  putting  in  a  Faucet,  and  it  will  run  for  two  or 
three  Days  together  without  hurting  the  Tree ;  or 
which  is  better,  it  may  be  procured  from  the 
Boughs,  by  cutting  them  fo  as  to  leave  their  Ends 
fit  to  go  into  the  Mouths  of  Bottles,  which  being 
hanged  and  ty5d  on  feveral  Boughs,  the  Liquor 
will  diftil  into  them  very  plentifully.  So  that 
where  there  is  good  Store  of  thefe  Trees,  many 
Gallons  of  Juice  may  be  gathered  in  a  Day. 

But  in  order  to  preferve  it  in  good  Condition 
for  Brewing,  and  that  it  may  not  turn  fowre, 
till  you  have  gotten  the  Quantity  you  defign,  the 
Bottles  in  which  it  was  diflilled,  muff  be  im¬ 
mediately  well  flopped,  the  Corks  waxed  or  ro- 
finedj  and  expofed  to  the  Sun, 

R  % 
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The  Method  of  making  it  is  thus  ;  to  every  Gallon 
of  Birch  Liquor  put  a  quart  of  Honey,  ftir  them 
well  together  ;  put  in  a  few  Cloves  and  a  little 
Lemon-peel,  and  let  it  boil  for  near  an  Hour,  and 
fcum  it  well  continually  as  it  rifes,  and  fet  it  by 
till  it  is  grown  cool  ;  then  put  in  two  or  three 
Spoonfuls  of  new  Ale  Yeaft  to  fet  it  a  working  ; 
and  when  the  Yeaft  begins  to  fettle  put  it  into  a 
Rundlet  that  will  juft  hold  it,  and  let  it  ftand  fix 
Weeks,  or  longer  if  you  pleale,  and  then  bottle  it, 
and  it  will  be  fit  to  drink  in  a  Month.  It  will  keep 
good  a  Year  or  two.  If  you  have  a  Mind  to  ufe 
Sugar  inftead  of  Honey,  put  in  two  pounds  to  a 
Gallon  or  more,  if  you  would  keep  it  long.  This 
Wine  is  not  only  very  wholfom,  but  alfo  pleafant. 
It  is  a  moft  rich  Cordial,  good  in  curing  Con- 
fumptions,  the  Phthifick,  the  Spleen,  and  alfo 
fuch  inward  Difeafes  as  accompany  the  Stone  in 
the  Bladder.  And  Dr  Needham  fays  he  has  often 
cured  the  Scurvy  with  the  Juice  of  Birch  boiled 
with  Honey  and  Wine.  It  is  alfo  good  to  abate 
Heat  in  a  Fever. 

Birch  JVine  as  made  in  SuiTex. 

FT!  A  K  E  the  Sap  of  Birch  frefli  drawn,  boil  it 
JL  as  long  as  any  Scum  rifes  ;  to  every  Gallon 
of  Liquor  put  two  pounds  of  good  Sugar  ;  boil  it 
it  half  an  Hour  and  fcum  it  very  clean  ;  when  it 
is  a! moft  cold,  fet  it  -with  a  little  Yeaft  fpread  on  a 
Toaft  •,  let  it  ftand  five  or  fix  Days  in  an  open 
Veffel,  ftirring  it  often  •,  then  take  fuch  a  Calk  as  the 
Liquor  will  be  fure  to  fill ;  and  fire  a  large  Match 
dipt  in  Brimftone,  and  put  it  into  the  Cafk  and 
flop  in  the  Smoke,  till  the  Match  is  extinguifhed  5 

1  always 
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always  keep  it  fhaking,  then  fhake  out  the  Allies, 
and  as  quick  as  poffible  ;  then  pour  in  a  pint  of 
Sack  or  Rhenifh,  which  Tafte  you  like  bell:,  for 
the  Liquor  retains  it.  Rinfe  the  Cade  well  with 
this,  and  pour  it  out  ;  pour  in  your  Wine  and  flop 
it  clofe  for  fix  Months,  then  if  it  is  perfectly  fine, 
you  may  bottle  it. 


Cherry  Wine. 

D  I  C  K  off  the  Stalks  and  {tone  your  Cherries, 
prefs  out  the  Juice,  and  to  each  Gallon  put 
two  pounds  of  Sugar,  put  it  in  a  Cafk,  fet  it  a 
working,  and  when  it  has  done,  flop  it  up  for  two 
Months,  then  bottle  it  off7,  putting  a  little  Sugar, 
and  after  it  has  flood  fix  Weeks,  it  will  be.  fit  for 
Ufe. 

Cherry  Wine  as  it  is  made  in  Kent. 

HEN  the  Red  Cherries  are  full  ripe,  ftrip 
them  from  the  Stalks,  and  (lamp  them,  as 
Apples,  till  the  Stones  are  broke,  then  put  it  into 
a  Tub  and  cover  it  tip  clofe  for  three  Days  and 
Nights;  then  prefs  it  in  a  Cyder-prefs,  and  put 
your  Liquor  again  into  a  Tub,  and  let  it  ftand  clofe 
covered  two  Days  more  ;  then  take  off  the  Scum 
very  carefully,  for  fear  of  jogging,  and  pour  it  oft 
the  Lees  into  another  Tub,  and  let  it  ftand  two 
Days  more  to  clear,  then  feum  and  pour  it  off  as 
before.  If  your  Cherries  were  full  ripe  and  iweet, 
put  no  more  than  a  pound  and  a  half  of  good 
Sugar  to  each  Gallon  of  Liquor :  ftir  it  well 
together,  and  cover  it  clofe,  and  ftir  it  no  more 
till  the  next  Day,  then  pour  it  carefully  off  the 
Lees,  as  before  ;  let  it  ftand  again,  and  do  the 
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fame  the  next  Day  into  the  Veffel  you  keep  it  in. 
If  you  fee  the  Lees  are  grofs  and  like  to  make 
it  fret,  you  may  repeat  it  ottner.  When  his  fettled. 
Hop  it  till  feven  or  eight  Months  are  pail ;  then, 
if  it  is  perfectly  fine,  bottle  it  *,  if  not,  draw  it  off 
into  another  Veffel,  and  flop  it  up  as  much  longer. 
It  will  keep  feven  Years,  if  bottled  fine,  and  it  is 
not  proper  to  drink  till  his  a  Year  old. 

Our  Englijh  want  only  Age  to  equal,  if  not 
exceed  all  Foreign  Liquor. 

Black-Cherry  Wine . 

BOIL  three  Gallons  of  Spring-water  for  an 
Hour,  then  bruife  twelve  pounds  of  Black- 
Cherries  ;  but  don't  break  the  Stones ;  pour  the 
Water  boiling  hot  on  the  Cherries  ;  ftir  the  Cher¬ 
ries  well  in  the  Water,  and  let  it  Hand  for  twenty- 
four  Hours  ;  then  drain  it  off,  and  to  every  Gal¬ 
lon  put  near  two  pounds  of  good  Sugar,  mix  it  well 
with  the  Liquor,  and  let  it  fland  one  Day  longer 
then  pour  it  off  clear  into  the  Veffel,  and  flop  it 
clofe.  Let  it  be  very  fine  before  you  draw  it  off 
in  Bottles. 

\ 

Morelia  Cherry  Wine 

IS  made  after  the  fame  Manner,  the  Fruit  being 
pick’d  and  bruifed  without  breaking  the  Stones. 
This  Mafh  being  let  Hand  in  an  open  Veffel  for 
twenty-four  Hours,  muff  be  afterwards  prefs’d  in  a 
Hair  Bag,  and  two  pounds  of  fine  Sugar  put  to 
every  Gallon  of  Liquor,  and  after  it  has  done 
working,  being  flopp'd  up  clofe  for  three  or  four 
Months,  it  may  be  bottled5  and  will  be  fit  for 
drinking  in  two  Months 
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To  make  Clary  Wine . 

TAKE  twelve  pounds  of  Malaga  Raifins, 
after  they  have  been  pick’d  fmall  and  chop'ds 
put  them  into  a  Veffel,  and  a  quart  of  Water  to 
each  pound.  Let  them  Hand  to  deep  for  ten  or 
twelve  Days,  being  kept  clofe  cover’d  all  the  while  f 
ilirring  them  twice  every  Day  ;  afterwards  drain  it  £ 
off,  and  put  it  up  in  a  Cafk,  adding  a  quarter  of  a 
Peck  of  the  Tops  of  Clary,  when  it  is  in  Bloffom  ; 
then  flop  it  up  clofe  for  fix  Weeks,  and  afterwards 
you  may  bottle  it  off,  and  it  will  be  fit  to  drink  in 
two  or  three  Months.  It  will  have  a  great  Settle¬ 
ment,  therefore  it  fhould  be  tapp’d  pretty  high,  or 
drawn  off  by  Plugs. 

Cowjlip  Wine . 

TO  every  Gallon  of  Water  put  two  pounds  of 
Sugar  let  it  boil  for  an  Hour,  then  fet  it 
by  to  cool  ,  make  a  good  brown  Toad  and  fpread 
it  well  on  both  Sides  with  Yead  ;  but  before  you 
put  it  in,  put  in  an  Ounce  and  half  of  Syrup  of 
Citron  to  each  Gallon  of  Liquor,  and  beat  it  well 
in,  then  put  in  the  Toaft  while  it  is  of  a  proper 
warmth  for  working,  and  let  it  work,  which  it 
will  do  for  two  Days  *,  during  which  time  put  in 
your  Cowflip  Flowers,  a  little  bruifed,  but  not 
much  damped  ;  a  peek  to  each  Gallon  and  two 
Lemons  dic’d  with  the  Rinds  to  each  Gallon  %  add 
a  pint  of  White  or  Rhenifh  Wine  to  each  Gallon* 
and  let  it  ftand  two  Days,  then  tun  it  up  in  a 
fweet  Cask,  Mary-gold  Wine  is  made  the  fame 
way, 
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Currant  Wine. 

LE  T  the  Fruit  be  gathered  when  thorough  ripe, 
bruifed  and  {trained,  then  diluted  with  an 
equal  Quantity  of  Water  boiled  with  refined  Sugar, 
a  pound  to  each  Gallon  of  Liquor,  i.  e.  the  Wine 
thus  mixt  with  Water.  Let  the  Water  be  firft  boil¬ 
ed  with  the  Sugar,  and  having  itood  till  it  is  cold, 
put  in  your  Currant  Juice  ;  diffolve  in  the  fame 
Liquor  or  in  White-wine,  half  an  Ounce  of  Ifing- 
glafs  for  every  four  or  five  Gallons  of  your  mixt 
Liquor.  This  being  put  in  will  raife  a  very  thick 
Scum,  and  leave  your  Liquor  indifferent  clear, 
which  being  drawn  out  of  the  open  V effel  either  by  a 
Tap  or  Syphon  into  a  clofe  Cade,  it  will  finifh  its 
working,  and  will  become  very  clear  in  three 
Weeks  or  a  Month,  after  which  time  it  may  be 
bottled  with  a  Lump  of  Loaf  Sugar.  This  at  the 
time  of  bottling,  and  for  fome  time  after,  will 
have  a  fweet  fowre  Tafte  ;  but  having  been  bottled 
fix  or  eight  Weeks,  it  will  be  a  delicious,  rich 
Wrine,  as  tranfparent  as  a  Ruby,  of  a  full  Body. 
And  by  how  much  the  longer  it  is  kept  in  the  Re¬ 
frigeratory,  by  fo  much  the  Liquor  will  be  the 
more  vinous. 

Damfon  Wine . 

U  T  two  pounds  and  a  half  of  Sugar  to  every 
Gallon  of  Water  ;  boil  them  for  three  quar¬ 
ters  of  an  Hour,  and  feum  them  very  well,  and  to 
every  Gallon  put  five  pints  of  Damfons  ftoned. 
Boil  them  till  the  Liquor  is  of  a  very  fine  Colour, 
then  ftrain  it  through  a  fine  Sieve,  work  it  for  three 
or  four  Days  in  an  open  VefTel3  then  pour  it  off 
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from  the  Lees,  and  work  it  in  that  Veffel  as  long  as 
it  will  work,  then  (lop  it  up  for  fix  or  eight 
Months  ;  at  which  time,  if  it  be  fine,  you  may 
bottle  it  off,  and  it  will  keep  a  Year  or  two. 

Elderberry  Wine. 

O  every  Gallon  of  Water  put  four  pound  of 
Malaga  Raifins  chop’d  fmall,  let  thefe  ifand 
in  an  open  Veffel  for  a  Week  or  nine  Days,  a 
Cloth  being  laid  over  it,  ftir  them  well  every  Day  ; 
then  draw  off  what  Liquor  will  run  and  prefs 
the  refl  out  of  the  Raifins  in  a  Hair  Bag,  and  put 
the  Liquor  up  in  a  clofe  Cask.  Boil  and  fcum  this 
Liquor  very  well,  then  to  every  Gallon  of  this  li¬ 
quor  put  in  a  pint  of  the  Juice  of  ripe  Elderberries 
cold,  and  afterwards  flop  it  clofe,  and  let  it  Band 
for  fix  Weeks,  then  draw  it  off,  as  far  as  it  is  fine, 
into  another  Veffel,  and  put  half  a  pound  of  com¬ 
mon  Sugar  to  every  Gallon  of  Liquor,  and  when  it 
is  become  pure  and  fine,  bottle  it  for  Ufe. 

Elder-Flower  Wine , 

OIL  five  Gallons  of  Spring- water,  and  pour 
it  fcalding  hot  upon  a  large  Handful  of  El¬ 
der-Flowers  dry’d  •,  the  next  Day  put  25  fb  of 
Malaga  Raifins  pick’d  and  chopp’d  into  the  Water  9 
Birring  all  well  together  twice  a  Day  for  twelve 
Days  or  a  Fortnight  ;  prefs  the  Juice  well,  put  it 
in  a  Cask  that  will  fit  it,  and  flop  it  up  two  or 
three  Days  till  it  works,  and  a  few  Days  after  flop 
it  up  clofe.  It  will  clarify  it  felf  in  two  or  three 
Months,  at;  which  time  you  may  draw  it  off  into 
Bottles, 
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Gilliflower  Wine. 

TO  three  Gallons  of  Water  put  fix  pounds  of 

the  bed  Powder  Sugar,  boil  the  Sugar  and 
Water  together  for  the  Space  of  half  an  Hour, 
keep  fcumming  it  as  the  Scum  rifes  *,  let  it  (land  to 
cool,  beat  up  three  Ounces  of  Syrup  of  Betony, 
with  a  large  Spoonful  of  Ale  Yeaft,  put  it  into  the 
Liquor  and  brew  it  well  together  *,  then  having  a 
Peck  of  Gilliflowers  cut  from  the  Stalks,  put  them 
into  the  Liquor  ;  let  them  infufe  and  work  together 
three  Days,  covered  with  a  Cloth,  drain  it  and 
put  it  into  a  Cask,  and  let  it  fettle  for  three  or  four 
Weeks,  then  bottle  it. 


Goofeberry  Wine . 

LE  T  your  Goofeberries  be  gathered  before  they 
are  too  ripe,  and  to  every  twelve  pounds  of 
Goofeberries  take  four  pounds  of  Sugar  and  a  Gal¬ 
lon  of  Water.  Stamp  the  Goofeberies  and  let  them 
deep  in  the  W ater  twenty-four  Hours  ;  then  drain 
them  and  put  the  Liquor  into  a  VefTel,  and 
let  it  dand  clofe  dopped  up  for  two  or  three  Weeks, 
and  if  it  prove  fine,  draw  it  off,  otherwife  let  it 
dand  a  Fortnight  longer,  and  then  bottle  it ;  but 
rack  it  off,  or  ufe  Ifmg-glafs  if  it  be  not  diffidently 
fine. 


Another  Way, 

J7*  OR  every  four  pounds  of  ripe  Fruit  ftampt9 
ff  take  a  Gallon  of  Spring- water  and  a  pound  of 
fine  white  Sugar  •,  boil  the  Water  and  Sugar  toge¬ 
ther,  fcum  it  well  and  pour  in  the  Juice  of  the 
Fruit. ;  when  the  Liquor  is  boil’d  again,  let  it  be 
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taken  off  the  Fire  and  puffed  thro*  an  Flair  Sieve, 
let  it  (land  till  it  is  throroughly  cold,  then  put  it  in¬ 
to  a  Stean-pot  and  let  it  (land  for  a  Week,  then 
bottle  it,  flipping  in  a  Piece  of  Loaf  Sugar  as  big 
as  a  Nutmeg,  and  in  a  quarter  of  a  Year  it  will  be 
fit  to  drink,  and  will  keep  good  a  whole  Year. 


Pearl  Goofeberry  Wine . 


’O  R  U  I  S  E  the  Goofeberries  and  let  them  (land 
all  Night  ;  the  next  Morning  let  them  be 
fqueezed  or  preffed  out,  fet  the  Liquor  to  fettle  for 
fix  or  eight  Hours,  then  pour  off  fo  much  as  is 
clear,  and  to  every  Gallon  of  Liquor  put  three 
pounds  of  double -refin’d  Sugar  broken  into  final! 
Lumps.  Put  all  into  the  Veffel  with  a  Bit  of  I  fin  g- 
glafs  and  flop  it  up.  Let  it  Hand  three  Months, 
and  then  bottle  it,  flipping  in  a  Lump  of  double- 
'  refin’d  Sugar  into  each  Bottle.  This  is  called  the 
fine  Goofeberry  Wine. 


White  Hippo  eras. 


A  K  E  a  Gallon  of  Lijbon  White-wine,  two 


pounds  of  Sugar,  two  Ounces  of  Cinnamon, 
four  Corns  of  whole  black  Pepper,  a  little  Mace 
and  two  Lemons  *,  cut  the  Lemons  into  quarters. 
Let  thefe  ftand  to  infufe  fome  time  in  the  Wine, 
and  afterwards  pafs  all  through  a  Braining  Bag, 
which  is  to  be  hanged  up,  and  a  Veflel  fet  under  it 
to  receive  the  Liquor  ;  you  fhould  keep  the  Bag 
open  by  the  means  of  two  Sticks  fet  acrofs.  The 
Hippocras  ought  to  be  Brained  three  or  four  times, 
and  if  it  does  not  pafs  freely,  you  may  add  a  Wine 
Glafs  of  Milk,  which  will  foon  facilitate  its  paffing. 
If  you  would  have  it  feented  with  Mufk  or  Amber, 


wrap 
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wrap  up  a  Grain  of  it  beaten  with  Sugar  in  Cotton, 
and  ftick  it  at  the  End  of  the  {training  Bag. 


Red  Hippo  eras. 


TJUT  a  Gallon  of  Claret  into  an  earthen  Veffel, 
put  to  it  two  pounds  of  Sugar  beaten  in  a 
Mortar,  a  dozen  of  fweet  Almonds  ftampt  with  a 
Glafs  of  Brandy  *,  add  to  the  Infufion  a  Dram  of 
Cinnamon,  a  little  long  Pepper,  four  Grains  of 
white  Pepper,  a  Blade  of  Mace,  and  fome  Corian¬ 
der  Seeds,  all  thefe  bruifed  a-part.  Cover  the 
Veffel  clofe,  and  let  all  thefe  infufe  for  an  Hour, 
ftirring  it  often  with  a  Spoon,  that  the  Sugar  may 
diffolve  and  incorporate.  Then  add  a  Glafs  of 
Milk,  and  pafs  all  through  the  {training  Bag  as 
before. 


Lemon  Wine . 


A  K  E  a  dozen  of  large  Malaga  Lemons,  pare 


off  the  Rind,  cut  the  Lemons  and  fqueeze 
out  the  Juice,  put  the  Rind  to  fteep,  and  add  to  it 
two  quarts  of  Brandy  ;  let  itftand  in  an  earthen  Veffel 
for  three  Days  clofe  ftopt,  then  fqueeze  another 
dozen  of  Lemons,  and  add  a  Gallon  of  Spring- 
water  to  them,  and  as  much  Sugar  as  will  fweeten 
the  whole  to  your  Palate.  Boil  the  Water,  the  Le¬ 
mons  and  the  Sugar  together,  and  let  it  ftand  till 
it  is  cool ;  then  add  to  it  a  quart  of  White- wine, 
and  the  other  Lemon  and  Brandy,  and  having 
mixed  them  together,  run  it  through  a  Flannel 
Bag  into  the  Veffel  you  would  keep  it  in,  in  which 
let  it  ftand  three  Months  and  bottle  it  off  for  Ufe* 
Let  the  Bottles  be  well  cork’d  and  kept  cool,  and 
it  will  be  fit  to  drink  in  a  Month  or  fix  Weeks. 


Mead* 
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Mead . 


AKEfix  Gallons  of  Water,  and  flip  in  the 
whites  of  three  Eggs,  mix  them  well  with 
the  Water,  then  put  in  ten  pounds  of  good  Honey, 
let  the  Liquor  boil  an  Hour,  then  add  Cinnamon, 
Cloves  and  Mace,  and  a  Sprig  of  Rofemary. 
When  it  is  grown  cool,  put  a  Spoonful  of  Yeaft  to 
it,  and  put  it  up  into  the  Calk,  filling  the  Calk, 
and  as  it  works  keep  filling  up  the  Veflel,  and 
when  it  has  done  working  flop  it  up  dole,  and 
when  it  is  come  to  be  fine,  bottle  it  for  Uie. 


make  fmall  white  Mead . 


AKE  fix  Gallons  of  Spring*  water,  and  having 


-**  made  it  hot,  diffolve  in  it  fix  quarts  of 
Honey  and  two  pounds  of  Loaf  Sugar,  boil  it  for 
half  an  Hour  and  keep  fcumming  it  as  long  as  any 
is  boiling  *,  pour  it  out  into  a  Veffel  and  fqueeze  in 
the  Juice  of  eight  Lemons,  and  the  Rinds  of  no 
more  than  four,  about  forty  Cloves,  four  Races  of 
Ginger,  a  Sprig  or  two  of  Sweet-Briar  and  of 
Rofemary.  And  after  it  has  flood  in  the  Veflel 
till  it  is  no  more  than  Blood- warm,  fpread  five  or 
fix  Spoonfuls  of  Ale  Yeaft  upon  a  good  brown 
Toafl,  and  put  it  in.  Put  it  up  into  a  Cask  fit  for 
it,  and  after  it  has  flood  five  or  fix  Days,  you  may 
bottle  it. 


White  Metheglin . 


AKE  Sweet  Marjoram,  Sweet  Briar  Buds, 


Strawberry  Leaves  and  Violets  of  each  two 
Handfuls,  of  double  Violets  (if  they  are  to  be  hadj 
broad  Thyme,  Borage,  and  Agrimony,  of  each 


two 
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two  Handfuls,  fix  or  eight  Tops  of  Rofemary, 
the  Seeds  of  Carraways,  Coriander  and  Fennel, 
of  each  four  Spoonfuls,  and  fix  or  eight  large 
Blades  of  Mace.  Boil  all  thefe  Ingredients  in  fixteen 
Gallons  of  running  Water  for  three  Quarters  of  an 
Hour  or  better,  fcum  and  drain  the  Liquor,  and 
having  flood  till  it  is  lukewarm,  put  to  it  as  much 
of  the  bed  Honey  as  will  make  it  bear  an  Egg  the 
breadth  of  a  Six-pence  above  the  Water  ;  then  boil 
it  again  as  long  as  any  Scum  will  rife,  and  fet  it  to 
cool  ;  when  it  is  almod  cold,  put  in  a  pint  of  new 
Ale  Yead  ;  and  when  it  has  work’d  till  you  per* 
ceive  the  Yead  to  fall,  tun  it  up  and  fuffer  it  to 
work  in  the  Cask,  till  the  Yead  has  done  riling, 
fill  it  up  every  Day  with  fome  of  the  fame  Liquor, 
dopping  it  up.  Put  into  a  Bag  a  couple  of  Nut¬ 
megs  diced,  a  few  Cloves,  Mace  and  Cinnamon 
all  unbruis’d,  and  a  Grain  or  two  of  Musk. 

A  little  before  Michaelmas  is  the  bed  time  to 
make  this  Metbeglin  in,  and  it  will  be  excellent  to 
drink  the  beginning  of  the  Spring  following. 

Metheglin. 

^TP  A  K  E  live  Honey,  which  naturally  runs  from 
the  Combs  (that  from  Swarms  of  the  fame 
Year  is  bed)  and  put  fo  much  of  it  into  dear  Spring- 
water,  as  both  together  will  make  about  twenty 
Gallons,  being  made  fo  drong  with  the  Honey, 
when  thoroughly  diffolv’d,  that  an  Egg  will  not 
fink  to  the  Bottom,  but  fwim  up  and  down  in  it ; 
then  boil  this  Liquor  in  a  Copper  Vefiel  for  if  you 
have  not  that,  a  Brafs  one  may  ferve)  for  about  an 
an  Hour  or  more,  and  by  that  time  the  Egg  will 
fwim  above  the  Liquor  about  the  breadth  of  a 

Groat, 
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Groat,  then  let  it  cool.  The  next  Morning  you 
may  barrel  it  up,  putting  in  an  Ounce  and  a  quarter 
of  Ginger,  better  than  half  an  Ounce  of  Cinnamon, 
of  Cloves  and  Mace,  each  an  Ounce  and  a  quarter, 
all  grofsly  pounded  ;  for  if  it  be  beat  line,  it  will 
always  float  in  the  Metheglin  and  make  it  foul, 
and  if  the  Spices  be  put  in  while  it  is  hot,  they  will 
lofe  their  Spirits.  Put  in  a  fmall  Spoonful  of  Yead 
at  the  Bung-hole  to  augment  its  working,  but  it 
mult  not  be  left  to  Hand  too  cold  at  firft,  for  that 
Would  hinder  its  Fermentation.  As  foon  as  it  has 
done  working,  it  mud  be  flopt  up  clofe,  and  let 
Hand  for  a  Month,  and  then  boiled  off,  and  if  then 
fet  into  a  Refrigeratory,  it  will  be  a  mod  pleafant 
vinous  Liquor,  and  the  longer  it  is  kept  the  better 
it  will  be.  * 

You  may  judge  of  its  Strength  by  the  floating  of 
the  Egg,  and  it  may  be  made  flronger  or  fmaller, 
at  pleafure,  by  adding  more  Honey  or  more  Water. 
And  the  more  it  is  boiled,  the  more  pleafant  and 
more  durable  it  will  be. 

It  is  not  neceflfary  to  fcum  the  Metheglin  while 
it  is  boiling,  for  the  Scum  being  left  behind,  will 
help  its  Fermentation,  and  afterwards  render  it  the 
clearer,  it  being  commonly  believed  that  it  unites 
again. 

Mum . 

dhe  Receipt  for  making  it  according  as  it  is  recorded  in 
the  'Town-houfe  tf/Brunfwick. 

TAKE  flxty  three  Gallons  of  Water  that  has 
been  boiled  to  the  confumption  6f  a  third 
part  i  brew  it  according  to  Art  with  feven  Bufhels 

1  of 
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of  Wheat  Malt,  one  Bufhel  of  Oatmeal,  and  one* 
Bulhel  of  Ground  Beans,  When  it  is  tunned,  let 
not  the  Hogfhead  be  too  full  at  firft,  and  as  foon  as 
it  begins  to  work,  put  into  it  of  the  inner  Rind  of 
of  Fir  three  pounds.  Tops  of  Fir  and  Birch  one 
pound.  Car  duns  BenediBus  three  Handfuls,  Flowers 
of  Rofa  Solis  a  Handful  or  two,  Burnet,  Betony, 
Marjoram,  Avens,  Pennyroyal,  wild  Thyme, 
of  each  a  Handful  and  a  half*,  of  Elder- flowers 
two  Handfuls  or  more.  Seeds  of  Cardamom  bruif- 
ed  three  Ounces,  Barberries  bruifed  one  Ounce. 
Put  the  Herbs  and  Seeds  into  the  VefTel  when  the 
Liquor  has  wrought  a- while  ;  and  after  they  are 
added,  let  the  Liquor  wTork  over  the  VefTel  as 
little  as  may  be.  Fill  it  up  at  lafl,  and  when  it  is 
ftopt,  put  into  the  Hogfhead  ten  new-laid  Eggs 
unbroken  or  crack’d.  Stop  it  up  clofe,  and  drink 
It  at  two  Years  end. 

Englijh  Brewers  ufe  Cardamom,  Ginger  and 
SalTafras,  inffead  of  the  inner  Rind  of  Fir  •,  alfo 
the  Rinds  of  Walnuts,  Madder,  red  Sanders,  and 
Elecampane.  Some  make  it  of  Strong  Beer  and 
Spruce  Beer,  and  where  it  is  defigned  chiefly  for 
its  phyflcal  Virtues,  Tome  add  Water-crefles, 
Brook- lime  and  wild  Parfley,  with  fix  Handfuls 
of  Horfe-radifh  rafp’d  to  every  Hogfhead,  ac¬ 
cording  to  their  particular  Inclination  or  Fancy. 


Orange  Wine. 

PL  T  twelve  pounds  of  fmgle-refln’d  Sugar 
in  fix  Gallons  of  Spring-water,  and  the 
Whites  of  four  Eggs  well  beaten,  and  let  the  Water 
be  cold  ;  then  boil  it  for  three  quarters  of  an 
Hour,  and  keep  icumming  it  as  iaft  as  the  Scum 
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fifes,  then  take  it  off  the  Fire  and  let  it  (land  till  it 
is  cold  ;  then  put  in  fix  Spoonfuls  of  Yeafl,  and 
Fix  Ounces  of  Syrup  of  Lemons,  and  the  Juice 
and  Rind  of  fifty  Seville  Oranges  thin  pared,  but  let 
not  any  of  the  Seeds  or  of  the  white  part  go  in  ; 
flrain  it  and  let  it  Hand  forty  eight  Hours  in  an  open 
Pan,  then  put  it  up  into  a  clofe  Veffel  •,  let  it  Hand 
three  or  four  Days,  and  then  flop  it  down.  Let  if 
ftand  three  Weeks,  then  draw  it  off  into  another 
Veffel,  and  add  to  it  two  quarts  of  Rhenifh  or 
White- wine,  and  flop  it  up  clofe,  and  let  it  Hand 
five  or  fix  Weeks,  and  it  will  be  fine  enough  to 
bottle,  and  in  a  Month  more  it  will  be  fit  for 
drinking. 

Orange  Wine  with  Raifins. 

''T1  A  K  E  twenty  pounds  of  new  Malaga  Ral- 
fins,  let  them  be  pick’d  clean  and  chopp’d 
fmall,  then  take  fifteen  large  Seville  Oranges,  pare 
four  or  five  of  them  as  thin  as  tho’  for  perferving. 
Boil  twenty  quarts  of  foft  Water  till  a  third  part  is 
confumed,  let  it  cool  a  little,  then  pour  three 
Gallons  hot  upon  your  Raifins  and  Orange-peek 
flirring  them  well  together,  cover  it  up  clofe,  and 
let  it  Hand  five  Days,  flirting  it  once  or  twice  every 
Day,  then  pafs  it  through  a  Hair  Sieve,  prefting 
it  as  dry  as  you  can  •,  put  up  the  Liquor  in  a  Cafk 
that  it  will  fill,  then  put  to  it  the  Rinds  of  the  reft 
of  the  Oranges,  cut  as  thin  as  the  firfl ;  then  make 
a  Syrup  of  the  Juice  of  all  the  fifteen  Oranges, 
with  about  three  quarters  of  a  pound  of  white  Sugar, 
which  muft  be  made  the  Day  before  it  is  tunned  up. 
Let  it  be  well  flirred  together  and  flopp’d  clofe  , 
and  ftand  twp  Months  to  clarify,  and  then  bottle  k 
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off,  it  will  be  the  better  for. keeping,  if  you  keep 
it  three  Years. 


Pern . 


H  E  beft  fort  of  Drink  made  of  Pears,  is  fuch 
as  is  made  of  thofe  that  have  a  vinous  Juice, 
are  not  fit  to  be  eaten,  nay,  are  fo  harfh,  that  forne 
will  not  eat  them.  The  Goofeberry  Pear,  the 
white  and  red  Horfe  Pear,  the  Lullarin  Pear,  the 
John  Pear,  the  Bear-land  Pear,  and  Choke  Pear, 
are  thofe  that  bear  the  Name  of  the  beft  for  this 
Purpofe  ;  and  the  redder  they  are,  the  more  are 
they  to  be  preferred.  As  for  the  Method  of  making 
this  Liquor,  it  is  the  fame  as  that  of  Cyder  ;  only 
it  muft  be  noted,  that  the  Pears  fhould  be  very 
ripe  before  they  are  ground  ;  and  fome  aavife  to 
mix  Crabs  among  the  Pears  of  weakeft  Juice  to 
mend  the  Liquor. 

Your  Pears  fhould  not  be  too  ripe  before  you 
grind  or  pound  them,  becaufe  if  fo,  their  Pulp 
will  not  eafily  let  go  its  Juice  ;  and  to  fome  Pears 
of  a  fweet  Tafte,  it  is  beft  to  mix  fome  Crabs 
with  them. 


Quince  Wine . 


/TLE  AN  the  Quinces  with  a  coarfe  Cloth, 
then  grate  them  on  large  Graters  ;  and 
fqueeze  them  thro5  a  Linen  Strainer  to  clear  them 
from  the  grofs  Thicknefs  ;  then  fqueeze  it  thro’  a 
Flannel  Strainer,  to  clear  it  from  all  the  Thick 
that  remains.  To  every  Gallon  of  this  Liquor 
put  two  pounds  of  fingle  Loaf  Sugar  ;  let  it  diffolve 
and  pour  it  off  feveral  times  as  it  fettles  to  the  Bot¬ 
tom  s  do  this  a  Night  and  a  Day,  When  it  is  fine. 
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put  it  into  your  Veffel ;  but  don’t  flop  it  down  for 
a  Week,  nor  bottle  it  in  fix  Months,  then  you  may, 
if  it  is  perfectly  fine  ;  if  it  is  not,  draw  it  into  another 
Veffel,  and  flop  it  up  again. 

All  Engltjh  Wines  muff  be  put  in  cool  Cellars, 


Raifin  TVine . 

OIL  four  Gallons  of  Spring- water  for  half  an 
Hour,  {tone  four  pounds  of  Raifins,  put  them 
into  a  Stean  with  four  pounds  of  Sugar,  the  Rinds 
of  four  Lemons,  and  the  Juice  of  eight  ;  then  pour 
the  boiling  Water  on  the  Ingredients  in  the  Stean, 
cover  it  and  let  it  Hand  for  five  or  fix  Days,  after¬ 
wards  (train  it  out  and  bottle  it  up,  and  it  will  be 
fit  to  drink  in  about  a  Fortnight.  This  will  be  a 
very  pleafant  cooling  Drink  in  hot  Weather, 

Rafpberry  VPine. 

O  as  many  pounds  of  Rafpberries  as  you  have, 
put  fo  many  pounds  of  Sugar,  and  let  them 
ftand  two  Days  in  an  earthen  Pot,  {timing  and  bruif- 
ing  them  frequently,  then  put  them  into  a  woolen 
Bag,  and  hang  them  fo  that  the  Liquor  may  drop 
into  a  Milk-pan,  or  fome  VeiTel  of  the  like  Sort 
for  twenty-four  Hours  or  more  ,  then  put  the  Liquor 
into  a  Stean  with  a  Faucet  in  it,  and  let  it  ftand  to 
work,  and  in  feven  or  eight  Days  take  off  the 
Scum  ;  and  if  it  be  any  thing  fine  bottle  it  up,  and 
at  the  end  of  another  Week  decant  it,  refer ving  the 
Settlings  in  the  Bottoms  of  the  Bottles,  which  may 
afterwards  be  put  together  into  a  Bottle  by  it  felf, 
and  the  Bottles  are  to  be  fhifted  twice  after  this  man¬ 
ner,  or  as  long  as  there  is  any  Settlement  to  be 

found  in  them, 
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tfo  make  Sage  Wine. 


A  K  E  fifteen  pounds  of  Malaga  Raifins  clean 


-*■  pick’d  and  fhred  fmall,  and  two  Pecks  of 
green  Sage,  chop  it  fmall,  then  having  boiled  two 
Gallons  and  a  half  of  Water  very  well,  let  it  ftand 
till  it  is  no  more  than  lake- warm,  then  pour  it  into 
a  VeiTel  to  the  Raifins  and  Sage.  Let  them  (land 
for  fix  or  feven  Days,  flirring  them  two  or  three 
times  a  Day  •,  afterwards  drain  and  prefs  out  the 
Liquor  from  the  Ingredients,  put  it  up  in  a  Cafk 
and  let  it  Hand  for  fix  Months ;  then  draw  it  off 
into  another  Yeffel,  and  when  it  has  flood  to 
fettle  two  Days,  bottle  it  up,  and  it  will  be  drink¬ 
able  in  a  Month  or  fix  Weeks  ;  but  will  be  bed 
when  it  is  a  Year  old. 

Stepney  or  Raifin  Wine. 

A  K  E  fix  pounds  of  Raifins  of  the  Sun 


fhred,  three  pounds  of  good  Powder  Sugar, 
the  Juice  of  fix  Lemons,  and  the  Peel  of  three 
whole.  Boil  them  half  an  Hour  in  fix  Gallons  of 
Spring-water,  then  take  it  off  the  Fire  and  pour  it 
into  a  Stean,  cover  it  clofe  for  three  or  four  Days, 
ftir  it  twice  a  Day,  put  in  a  little  Spice,  Sugar  and 
Rofe- water  ;  afterwards  drain  it  out,  bottle  it  up, 
and  it  will  be  fit  to  drink  in  a  Fortnight  or  three 
Weeks.  There  may  be  added  to  it  Cowflips  or 
Clove  Gilliflowers,  according  to  the  Seafon  of  the 
Year, 


make  Cyder. 


Hip  A  K  E  Apples  fo  thoroughly  ripe  that  they 
-*■  will  eafily  fall  by  fliaking  the  Tree.  The 
Apples  proper  are  Pippins,  Pomewaters,  Harveys* 


or 
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or  other  Apples  of  a  watery  Juice,  either  grind  or 
pound  them,  and  fqueeze  them  in  a  Hair  Bag,  put 
the  Juice  up  into  a  feafoned  Cafk. 

The  Cafk  is  to  be  feafoned  with  a  Rag  dip’d  in 
Brimftone  ty’d  to  the  End  of  a  Stick,  and  put  in 
burning  into  the  Bung-hole  of  the  Cafk,  and 
when  the  Smoke  is  gone,  walk  it  with  a  little 
warm  Liquor  that  has  run  thro5  a  fecond  Straining 
of  the  Mure  or  Mufk  of  the  Apples. 

Put  into  the  Cafk,  when  the  Cyder  is  in,  a 
Bit  of  Pafte  made  up  of  Flower,  and  ty’d  up  in  a 
thin  Rag  ;  let  it  Hand  for  a  Week,  and  then  draw 
it  oft  from  the  Lees  into  another  feafon’d  Cafk. 

Some  adivife  to  put  three  or  four  pounds  of 
Raifins  into  a  Hogfhead,  and  two  pounds  of  Su¬ 
gar  to  make  it  work  the  better. 

The  belt  Way  to  fine  it  is  to  rack  it  off  often,  and 
always  into  fmall  Veffels,  keeping  them  clofe  bung’d, 
and  only  a  fmall  Vent-hole,  and  if  it  fhould  work 
after  racking,  you  may  put  fome  Raifins  into  the 
Veffel  for  it  to  feed  upon,  and  to  bottle  it  off  in 
March ,  or  if  you  bottle  it  up.  After  it  has  flood 
but  a  Week  or  thereabouts,  you  muff  not  flop  the 
Bottles  for  twenty-four  Hours  *,  nor  muff  they  be 
filled  within  an  Inch  of  the  Cork  or  more,  left  it 
fhould  burft  ;  and  when  you  have  cork’d  them,  it 
will  be  convenient  to  open  them  once  a  Day  for 
fome  time. 

If  you  bottle  it  for  prefent  Drinking,  put  in  a 
Lump  of  Loaf  Sugar.  In  order  to  keep  it  in  the 
Winter,  fet  it  in  a  warm  Place  in  cold  Weather, 
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To  make  Royal  Cyder . 


T ¥7  H  E  N  the  Cyder  is  fine  and  pad  its  Fer* 
**  mentation,  but  not  dale,  put  to  each  Gal¬ 
lon  of  Cyder  a  pint  and  half  of  Brandy  or  Spirits 
drawn  off  from  Cyder,  and  alfo  half  a  pint  of  Cyder 
Sweets  to  every  Gallon  of  Cyder,  more  or  lefs, 
according  to  the  Tartnefs  or  Harfhnefs  of  the 
Cyder.  The  Spirits  and  Sweets  muff  be  mixed 
together,  and  mixed  with  an  equal  Quantity  of  the 
Cyder,  and  then  they  are  to  be  put  into  the  Calk 
of  Cyder,  and  all  ftirred  together  well  with  a  Stick 
at  the  Bung-hole  for  a  quarter  of  an  Hour,  and  the 
Bung-hole  muff  be  well  flopp’d  down,  and  the  Cafk 
rolled  about  ten  or  twelve  times  to  mix  them  well 
together.  Let  it  Hand  for  three  or  four  Months, 
and  you  may  either  drink  it  or  bottle  it. 

To  order  Cyder  after  the  beft  Manner . 

Aving  brimfton’d  and  fcalded  the  Veffels,  as 


JL  before  directed,  put  a  pint  of  the  beft  Ma¬ 
laga  Sack  into  a  Hogfhead,  when  it  has  been  well 
dry’d,  flop  it  clofe  and  roll  it  up  and  down  every 
way  to  feafon  it,  then  tun  the  Cyder,  but  fill  not 
the  Veffei  by  a  pretty  deal,  but  leave  room  enough 
for  it  to  work,  and  flop  it  very  clofe  to  keep  in  the 
Spirits  :  The  Cyder  muft  alfo  be  watch’d  every  Day, 
and  when  it  begins  to  make  much  noife  in  Work¬ 
ing,  draw  off  a  Glals  to  give  it  vent,  orthewife  it 
will  burft  the  Hogfhead.  When  it  is  fine,  draw 
it  off  into  other  Cafks,  and  after  that  into  Bottles3 
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To  ?nake  Cyder  fweet . 

F>  EAT  the  Whites  of  twenty  Eggs  to  a  Glair, 
and  mix  it  with  four  Gallons  of  Water,  add 
to  this  a  quarter  of  a  hundred  Weight  of  Sugar, 
but  only  one  half  of  the  Sugar  into  one  half  of  the 
Egg- water,  fet  it  over  a  gentle  Fire,  and  ftir  it 
about  well,  till  the  Sugar  is  diffolved,  then  put  in 
more  of  the  Egg- water  ;  to  prevent  it  from  boil¬ 
ing  too  high,  by  a  quart  at  a  time,  till  you  have 
put  in  all  your  Egg- water,  fcum  it  as  it  riles,  and 
when  it  has  done  riling,  and  the  Sweets  are  dear, 
add  the  reft  of  your  Water,  and  boil  it  to  the  Con- 
fiftency  of  a  Syrup. 


To  recover  any  Cyder  that  is  decay'd ,  although 

it  he  quite  Jour, 


FR  O  M  a  Hogfhead  of  pale,  four  Cyder  draw 
out  as  much  as  by  boiling  with  fix  pounds  of 
brown  Sugar-candy  will  make  a  perfect  Syrup. 
Let  the  Syrup  ftand  till  it  is  thoroughly  cold,  pour 
it  into  the  Hogfhead  and  flop  it  up  dole.  This 
will  raife  a  Fermentation,  but  not  a  violent  one. 
There  muft  be  room  in  the  V  eftel  for  the  Cyder  to 
work,  and  in  a  few  Days  it  will  be  lit  to  drink. 

To  make  Cyder  kin,  or  JVater  Cyder . 

T3  ARE  half  a  Bufhel  of  Apples,  core  them  and 
boil  them  in  a  Barrel  of  Water,  till  a  third 
part  is  confumed,  ftrain  it  and  put  the  Liquor  to  a 
Bufhel  or  more  of  ground  or  ftamp’d  Apples 
unboiled  ;  let  them  ftand  to  digeft  for  twenty  four 
Hours,  prefs  out  the  Liquor  and  put  it  into  Calks* 

let  it  ferment,  then  ftop  it  up  clofe  $  but  give  it 
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vent  frequently,  that  it  may  not  burff  the  Cafk^ 
and  when  it  has  flood  till  it  is  fine,  you  may  either 
drink  or  bottle  it. 

COSMETICS,  &c. 

For  Fie  at  and  Pimples  in  the  Face . 

TAKE  Liverwort  that  grows  in  a  Well, 
{lamp  it  and  flrain  it,  put  the  Juice  into 
Cream  and  anoint  your  Face  as  often  as  you  pleafe, 
Alfo  you  may  drink  the  Juice  of  Liverwort  warms, 
to  cool  the  Heat  of  the  Liver. 


An  Oil  to  take  away  the  Heat  and  Shining  of 

the  Nofe . 

TAKE  fix  Ounces  of  Gourd  Seeds,  crack 
them,  take  out  the  Kernels  and  peel  off  the 
Skins  ;  blanch  three  Ounces  of  bitter  Almonds  and 
make  an  Oil  of  them,  and  anoint  the  Nofe  with 
the  Oik  The  Gourd  Seeds  muff  weigh  three  Ounces 
when  peeled  „ 

To  fweeten  the  Breath. 


TAKE  the  Flowers  and  Tops  of  Rofemary, 
dry  them  ^  alfo  Cinnamon,  Cloves,  Mace, 
and  Sugar-candy,  of  each  a  fmall  Quantity,  dry 
them  and  reduce  them  to  a  fine  Powder,  put  fome 
of  this  Powder  into  a  new-laid  Egg,  and  fup  it  up 
in  a  Morning  fading  for  feven  Days  fucceffively2 
und  it  will  render  the  Breath  fweet. 


To  make  the  Face  fair 

I S  T I L  freffi  Ikan-Bloffoms  in  an  Alem* 
bicks  and  wafli  the  Face  with  the  Water, 
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Tb  Freckles  or  Morphew. 

MINGLE  eight  Spoonfuls  of  May-Dew  with 
two  Spoonfuls  of  Oil  of  Tartar.  Wafh 
the  Parts  where  the  Freckles  or  Morphew  are, 
and  let  it  dry  on  of  it  ielf,  it  will  clear  the  Skin 
of  them. 

For  Rednefs  of  the  Eye. 

'ILL  a  Vial  Glafs  full  of  running  Water, 

^  put  into  it  the  Quantity  of  a  Hazel  Nut  of 
fine  Sanguis  Draconis ,  and  it  will  help  it. 

Another  for  Heat  and  Pimples  in  the  Face . 

TAKE  a  fmall  Handful  of  Strawberry  Leaves, 
as  much  Cinquefoil,  the  fame  Quantity  of 
Tanfey,  or  of  Mallows,  and  four  Handfuls  of 
Plantain  Leaves,  pick  them  clean,  put  them  into  . 
an  Alembick,  and  alfo  two  quarts  of  Milk  from6/ 
the  Cow,  when  it  has  dropp’d  a  quart,  draw  off 
rto  more.  Wet  a  Linen  Cloth  in  this  diftillecj 
Water,  and  wafh  the  Face  with  it,  at  Night  in 
Bed,  and  feveral  times  in  the  Day  if  you  pleafe. 
Thebeft  time  to  make  this  Water  in,  is  May.  It 
may  be  kept  in  a  Glafs  Bottle  the  whole  Year, 

Another. 

TAKE  a  quart  of  running  Water,  put  it 
into  an  earthen  Pipkin,  with  half  an  Ounce 
of  white  Mercury  finely  powdered,  fet  it  on  the 
Fire,  keep  it  clofe  covered,  but  when  you  are 
ftirring  it,  let  it  boil  till  one  half  is  wafted  ;  in  the 
me^n  time  boil  the  Whites  of  three  new-laid  Eggs, 
for  half  an  Hour  or  more,  then  flip  them  into  the 

Liquor* 
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Liquor,  when  you  have  taken  it  off  the  Fire  ;  add 
to  it  forne  juice  of  Lemons,  and  a  quarter  of  a  pint 
of  new  Milk,  and  two  Ounces  of  Almonds  blanched 
and  pounded,  and  alfo  a  quarter  of  a  pint  of  Damafk 
Rofe-water.  Strain  it,  and  let  it  (land  three  Weeks 
before  it  is  us’d,  wadi  with  it,  and  it  will  render 
the  Face  fair. 

T'o  clear  the  Face  from  Freckles . 

A  K  E  a  pint  of  White-wine  Vinegar,  a  pint 


of  Malmfey  Wine,  and  a  pint  of  Floney, 


Roch  and  Plume  Allum  a  quarter  of  an  Ounce,, 
white  Flowers  de  Luce  and  Beans,  each  four  Ounces, 
of  Strawberries  three  quarters  of  a  pound .  Diflil  all 
thefe  in  a  moderate  Sand-bath  for  a  Fortnight. 
Dip  a  fine  Rag  into  this  Water,  and  when  you  go 
to  bed  at  Night,  lay  it  to  the  freckled  Parts,  and 
wadi  them  the  next  Morning  with  Nenuphar  Water. 

Virginal  Milk  for  the  fame  Ufe. 

A  K  E  an  Ounce  and  half  of  Benjamin,  and 


a  quarter  of  an  Ounce  of  Stqrax,  beat  them 


to  a  grofs  Powder,  pour  on  them  a  pint  of  Spirit  of 
of  Wine ;  let  the  Bottle  be  large  enough,  that  it 
may  be  but  half  full.  Lute  the  Veffel  well,  and 
cover  it  round  about  in  a  Horfe  Dung-hill  for  three 
Days  to  digeft,  then  filtrate  the  Liquor,  i.  e .  drain 
it  through  a  Sheet  of  Cap- Paper,  put  it  in  a  Bottle 
and  keep  it  well  flopp’d.  This  is  very  effedual  in 
taking  off  Freckles,  &c.  Some  fcent  it  with  three 
Drops  of  Balfam  of  Peru . 


For 
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For  a  pimpled  Face . 


A  K  E  Roch  Allum,  common  Salt  and  live 


-*■  Brimftone,  of  each  half  an  Ounce,  of  white 
Sugar-candy  and  Sperma  Cell ,  of  each  one  Dram, 
pound  them  and  fift  them  fine,  put  them  into  a 
pint  Bottle,  add  white  Lily- water  and  Spring- water, 
of  each  an  Ounce  and  half,  and  a  quarter  of  a  pint 
of  Brandy  ;  fhake  them  well  together  and  fet  it  by 
for  Ufe.  When  you  go  to  Bed  bathe  the  Face  well 
with  this  Wafh,  fhaking  the  Bottle,  lay  a  Linen 
Rag  dipp’d  in  it  over  the  Face,  and  in  a  Week  or  a 
Fortnight  at  moft  it  will  perfedlly  cure. 

To  make  a  Pafte  for  the  Hands . 

^TP  A  K  E  half  a  pound  of  bitter  Almonds  blanch 


and  pound  them,  and  as  you  are  pounding 
them,  put  in  a  Handful  of  flon’d  Raifins,  and 
pound  them  together  till  the  Mafs  is  well  incor¬ 
porated  and  very  fine  *,  then  add  a  Spoonful  or  two 
of  Brandy,  the  fame  Quantity  of  Ox  Gall  and  two 
Spoonfuls  of  brown  Sugar,  and  the  Yolks  of  a 
couple  of  fmall  Eggs,  or  of  one  large  one  ;  and 
after  thefe  have  been  all  beaten  well  together,  except 
the  Almonds,  let  it  have  two  or  three  boils  over  the 
Fire,  put  in  the  Almonds.  Put  it  up  in  a  Gallipot, 
the  next  Day  cover  it  clofe,  keep  it  cool,  and  it 
will  keep  good  half  a  Year. 


To  take  off  Freckles . 


A  T  HER  May  Dew  off  from  the  Corn,  and 
to  four  Spoonfuls  of  it  add  one  Spoonful  of 
Oil  of  T artar  newly  drawn  ;  mix  them  well  together, 
ftfafh.  the  Face  often  with  it,  and  do  not  wipe  it. 


but 
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but  let  it  dry  of  itfelf.  When  May- Dew  cannot  be 
had.  Bean  Flower  water,  or  Elder  Flower  water 
will  do  very  well. 


Fo  make  Pomatum. 


AKE  two  Ounces  of  Oil  of  bitter  Almonds, 
A  almoffc  two  Drams  of  white  Wax,  (lice  it  very 
thin,  put  it  into  a  Gallipot ;  put  the  Gallipot  into 
a  Skillet  of  boiling  Water,  and  then  put  in  four 
Drams  of  Sperma  Ceti ,  and  as  foon  as  ever  you 
have  ftirred  it  together,  then  put  in  the  Oil  of 
Almonds,  then  take  it  off  the  Fire  and  out  of  the 
hot  Water,  and  keep  ftirring  it  till  it  is  cold,  with 
a  Knife  made  of  Bone  ;  afterwards  beat  it  up  in 
Rofe  water  till  it  is  white.  Let  it  be  kept  in  Water, 
and  the  Water  be  changed  once  a  Day. 

A  good  Wajh  for  the  Face . 

A  K  E  a  Piece  of  Camphire  of  the  Size  of  a 


Goofe  Egg,  break  it  into  Bits,  put  it  into 
a  Bottle  or  leffer  Pieces  to  that  Quantity,  fill  the 
Bottle  with  Water,  let  it  (land  a  Month,  then  put 
one  Spoonful  of  this  to  three  Spoonfuls  of  Milk, 
and  walk  with  it. 


An  Ointment  to  caufe  Hair  to  grow. 


T  1 A  K  E  a  quarter  of  a  pound  of  Bear’s  Greafe, 


JL  put  to  this  two  Drams  of  the  Allies  of  Southern¬ 
wood,  two  Drams  of  the  Afhes  of  burnt  Bees,  two 
Drams  of  Oil  of  fweet  Almonds,  and  two  Drams  of 
of  the  Juice  of  white  Lily  Root,  and  eight  Drams 
of  Mufk  *,  make  an  Ointment  of  thefe.  Shave  the 
Place  where  the  Flair  is  wanted,  the  Day  before  the 
Full  of  the  Moon,  and  it  will  caufe  it  to  grow; 
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Remedy  for  the  Phinnefs  of  Hair. 


RU  B  the  Head  with  Oil  of  fweet  Almonds, 
Spirit  of  Vinegar. 


or 


Po  make  an  excellent  Lip-Salve. 

'"T'^AK  E  half  a  pint  of  Claret,  boil  in  it  one 
Ounce  of  Bees- wax,  as  much  frefh  Butter, 
and  two  Ounce  of  Alkermes  Root  bruifed  :  When 
all  thefe  have  boiled  together  a  pretty  while.  Strain 
it,  let  it  fland  till  it  is  cold,  take  the  Wax  off  from 
the  Top,  melt  it  again,  and  pour  it  clear  from 
the  Dregs  into  a  Gallipot,  and  ufe  it  at  Pleafure. 

Po  preferve  and  whiten  the  Peeth. 

BO  I  L  a  little  Roch  Allum  in  two  Ounces  of 
Honey,  fcum  it  well,  add  a  little  Ginger 
finely  powdered  ;  when  it  has  boiled  a  little  longer, 
take  it  off*,  and  before  it  grows  cold,  put  in  fome 
Sanguis  Draconis ,  as  much  as  will  tinge  it  of  a  good 
Colour.  Having  mixed  it  well,  put  it  into  a 
Gallipot  and  fet  it  by  for  ufe.  Rub  the  Teeth  as 
oft  as  you  pleafe  with  a  little  of  it  on  a  Rag. 


Po  make  the  Peeth  white. 


MI  X  a  little  burnt  Allum,  with  fix  Spoon¬ 
fuls  of  Honey  and  two  of  Celandine  Juice, 
and  rub  the  Teeth  with  it. 


A  Powder  for  the  Peeth. 

I  X  half  an  Ounce  of  Powder  of  Myrrh 
with  an  Ounce  of  Cream  of  Tartar,  and 
rub  the  Teeth  with  it  two  or  three  times  a  Week. 


Po 
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To  clean  and  f of  ten  the  Hands. 

A  K  E  four  Ounces  of  blanch’d  Almonds 


beaten  fine  into  a  quart  of  Milk  ;  as  foon  as 
rt  begins  to  boil  take  it  off,  and  thicken  it  with  a 
couple  of  Yolks  of  Eggs,  fet  it  on  the  Fire  again, 
let  it  be  kept  continually  ftirring  both  before  and 
after  the  Eggs  are  put  in  when  you  take  it  off  the 
Fire,  add  two  final!  Spoonfuls  of  Oil,  and  put  it 
up  in  a  Gallipot  for  ufe.  A  Bit  of  this  about  the 
Bignefs  of  a  Walnut  rubbed  about  the  Hands,  the 
D  irt  will  rub  off,  and  it  will  render  them  very  foft 
and  frnooth.  When  you  have  us’d  it,  it  will  be 
proper  to  put  on  Gloves.  If  one  Perfon  only  be  to 
ufe  it,  half  the  Quantity  may  fuffice  to  be  made  at 
once,  for  it  will  not  hold  good  above  a  Week. 


For  Pimples  in  the  Face . 


A  K  E  a  pint  of  Spring- water  and  four  Ounces 


A  of  bitter  Almonds,  blanch  and  damp  them, 
and  mingle  them  together  by  ftirring,  then  drain 
out  the  Liquor,  and  add  to  it  a  pint  of  the  bed 
Brandy,  and  two  Pennyworth  of  Flour  of  Brimdone. 
Ufe  this  often  by  dabbing  it  on  with  a  fine  Rag, 
and  fhake  it  will  when  you  ufe  it. 


Another. 


INGLE  Wheat  Flour  with  Honey  and 
Vinegar,  and  lay  it  on  when  you  go  to 


Bed. 


A  JVaJh  for  the  Face . 


PU  T  a  quarter  of  a  Pound  of  French  Barley 
into  three  quarts  of  Spring- water,  boil  it  well, 
drifting  the  Water  three  times,  into  the  lad  Water 


put 
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put  half  a  pound  of  bitter  Almonds  blanch’d  and 
pounded  ;  (train  it  and  add  a  quart  of  White- wine 
and  the  Juice  of  four  Lemons.  Put  a  Bit  of  Cam- 
phire  in  the  Bottle. 


To  take  away  Morphew . 


AKE  Briony  Roots  and  Wake-Robin,  (tamp 


JL  it  with  Brimftone  and  make  it  up  into  a 
Lump,  wrap  it  up  in  a  fine  Linen  Rag  and  dip  it 
in  Vinegar,  and  rub  the  Part  with  it  pretty  hard. 


and  it  will  take  away  the  Morphew. 

An  Italian  Wafh. 


A  K  E  an  Ounce  of  Roch  Allum,  an  Ounce 


1  of  white  Sugar-candy,  a  quarter  of  an  Ounce 
of  Borax  and  a  Dram  of  Camphire.  Thefe  are  all 
to  be  pounded  in  a  Mortar,  and  finely,  then  mix 
them  with  a  pint  of  Ox  Gall.  Put  them  into  a 
Stone-Bottle,  cork  it  well,  and  fet  it  in  the  Sun,  or 
by  the  Fire  for  fix  Weeks,  ftirring  it  once  a  Day, 
then  {train  it  and  put  a  quart  of  Spring-water  to 
every  quarter  of  a  pint  of  this  Liquor.  Let  it 
clarify,  and  put  fome  Powder  of  Pearl  and  wafh 
with  it. 


To  whiten  the  Hands . 


U  R  N  a  quart  of  new  Milk  to  Curd  with 


1  a  pint  of  Aqua  Vita,  then  take  off  the  Curd 
and  put  into  the  Poffet  a  pint  of  Rhenifh  Wine  } 
take  off  the  Curd  again,  then  put  in  the  Whites  of 
fix  Eggs  beaten  well,  take  off  this  third  Curd,  and 
mix  all  the  three  Curds  together  well,  put  them  into 
a  Gallipot,  put  the  Whey  into  a  Bottle,  fcour  with 
the  Curd,  and  wafh  with  the  Whey. 


An 
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An  excellent  Water  for  the  Complexion  of  Ladies ,  being 
effectual  in  taking  away  Wrinkles  from  the  Face y 
and  giving  a  Vermillion  FinElure  to  the  Skin. 

r]P  A  K  E  the  Flowers  of  Flower-de-Luce,  Beans, 
Elder,  and  Mallows,  fprinkle  them  with 
White-wine,  add  the  Pulp  of  Melon  and  Honey, 
and  the  Whites  of  Eggs.  Let  them  Hand  two 
Days  to  infufe  or  macerate,  and  diflil  them  in 
Balneo  Maria, 

Fo  make  an  excellent  Perfunie. 

TAKE  half  a  pound  of  Damafk  Rofe  Buds 
cut  clear  from  the  Whites,  (lamp  them  well, 
and  add  to  them  two  large  Spoonfuls  of  Damafk 
Rofe  water,  put  them  into  a  Bottle,  flop  them 
clofe,  let  them  (land  all  Night  5  then  take  two 
Ounces  and  a  half  of  Benjamin,  beat  it  fine,  add 
twenty  Grains  of  Mufk,  and  (if  you  pleafe)  as  much 
Civet ;  mingle  thefe  with  the  Rofes,  beating  all 
well  together,  make  it  up  in  little  Cakes  and  dry 
them  between  Sheets  of  Paper. 

Another  excellent  Perfume . 

rn  A  K  E  two  Ounces  of  Juniper,  the  fame 
JL  Quantity  of  Storax,  twelve  Drops  of  Clove 
Water,  twelve  Grains  of  Mufk,  and  a  little  Gum- 
Dragant  fteep’d  in  Water,  beat  all  thefe  Ingredients 
to  a  Pafle,  make  it  into  fmall  Rolls  1  put  each  Roll 
between  two  Rofe  leaves,  dry  them  in  an  Oven,  and 
as  they  are  burnt,  they  will  give  a  moil  pleafant 
Smell, 


A  Pomander* 
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A  Pomander. 


EAT  a  Mortar  very  hot,  put  in  of  Ben- 


|  jamin,  Labdanum  and  Storax,  of  each  one 
Ounce  ;  beat  them  to  a  perfect  Palte,  add  to  them 
four  Grains  of  Civet  and  fix  of  Mufk*,  make  this 
Pafle  into  Beads,  make  Holes  in  them,  and  firing 
them  while  hot, 

Po  make  Pin  di  lire  of  Ambergris. 

A  K  E  half  an  Ounce  of  Ambergris,  a 


1  Dram  of  Mufk,  a  quarter  of  a  pint  of  Spirit 
of  Wine.  Put  thefe  into  a  Glafs  Bottle,  flop  it  clofe 
with  a  Cork,  tie  that  down  with  a  Piece  of  Bladder, 
and  fet  it  for  ten  or  twelve  Days  in  Horfe-dung, 
afterwards  pour  off  the  Tindure,  and  keep  it  in 
a  Glafs  well  ftopt  •,  then  you  may  put  the  fame 
Quantity  of  Spirit  of  Wine  to  the  Ambergris, 
and  fet  it  in  Horfe-dung  as  before,  and  pour  off 
the  Tindure  at  the  end  of  twelve  Days.  The 
Ambergris  will  ferve  for  ordinary  Ufes  afterwards. 
This  Tindure  will  perfume  any  thing,  and  is  alfo 
very  good  in  Cordials. 

Po  make  an  extraordinary  Damajk  Powder. 
rfAKE  one  pound  of  Orris,  half  a  pound  of 
Rofe  Leaves,  three  Ounces  of  Benjamin,  the 
fame  Quantity  of  Storax,  a  quarter  of  a  pound  of 
Lignum  Rhodium ,  and  of  Lign  Aloes  two  Ounces, 
a  quarter  of  an  Ounce  of  Ambergris,  of  Mufk 
and  Civet,  of  each  twenty  Grains.  Beat  all  thefe, 
except  the  Rofe  Leaves,  together  grofs,  the  Rofe 
Leaves  are  to  be  put  in  afterwards.  This  is  an 
excellent  Powder  to  lay  among  Linen, 


T 
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To  make  perfum’d  Wajh-Bdlh . 

D  Waive  Mufk  in  fweet  compounded  Water, 
then  take  about  the  Quantity  of  one  Wafh- 
Ball  of  this  Compofition,  and  mix  it  together  in  a 
Mortar  :  Mix  this  well  with  your  Pafte,  and  make 
it  up  into  Balls. 

To  make  perfum’d  Cakes . 

WP  A  K  E  one  Ounce  of  Benjamin,  half  an  Ounce 
of  Storax,  a  quarter  of  a  Dram  of  Labdanum , 
a  quarter  of  a  Dram  of  Calamus  Aromaticus ,  a  little 
Citron-peel  and  three  Cloves  •,  boil  the  Benjamin 
and  Storax  in  a  quarter  of  a  pint  of  Rofe  Water  a 
little  while  in  a  new  glaz’d  Pipkin,  fo  long  as  till 
the  Liquor  is  near  evaporated  ;  then  put  in  the 
Labdanum  and  Citron,  being  firft  ty5d  up  in  a  Linen 
Rag,  and  add  more  Rofe  Water.  And  when  they 
have  boiled  a  little,  take  them  off  and  ftrain  them 
through  a  Linen  Cloth,  and  when  they  are  cold 
this  will  be  a  curious  perfumed  Pafte. 

To  make  perfumed  Powder . 

HP  A  K  E  four  Ounces  of  Florence  Orris,  four 
^  Ounces  of  dry’d  Bamaik  Roles,  half  an 
Ounce  of  Benjamin,  a  quarter  of  an  Ounce  of 
Storax,  as  much  of  yellow  Saunders,  half  a  Dram 
of  Cloves,  and  a  little  Citron-peel ;  pound  all  thefe 
in  a  Mortar  to  a  very  fine  Powder,  put  to  them 
five  pounds  of  Starch  pounded,  mix  them  well, 
fift  it  fine,  and  keep  it  dry  for  ufe* 

A  $oo4 


APPENDIX. 


291 


A  good  Dentrifice  for  cleaning  and  'preferring 

the  Teeth. 


AKE  of  Red  Coral,  Bole  Armoniac  and 
Dragon’s  Blood,  of  each  two  Drams,  of  Myrrh 
four  Drams  ;  powder  them  all  very  fine,  mix  them 
together,  and  rub  the  Teeth  with  them  twice  a 
Day. 


For  rotten  or  corrupt  Gums. 


A  K  E  of  the  Roots  of  round  Birthwort  and 


Pomegranate  Bark,  of  each  half  an  Ounce,  of 
Sage  Leaves  and  Bramble  Tops,  of  each  one  Hand¬ 
ful,  of  Roch  Allum  one  Dram  :  Boil  them  in  a 
quart  of  Smith’s  Forge  Water,  till  one  third  part  is 
wafted,  flrain  it  and  put  to  it  two  Ounces  of  Honey 
of  Rofes,  mix  them  well  together,  and  wafh  your 
Mouth  with  it  feveral  times  a  Day, 


A  famous  Cofmetic . 


A  K  E  two  Drams  of  Camphire,  rub  it  well 


in  a  Glafs  Mortar,  adding  to  it  the  Juice  of  a 
Lemon  *,  when  they  are  well  mixed,  put  to  it  a 
pint  of  the  bed;  White-wine,  flrain  it,  and  let  the 
Camphire  that  remains  be  ty’d  in  a  Rag  and  hung 

in  the  Bottle.  This  is  an  excellent  Wafh  for  the 
Face. 


To  make  Hair  fair. 


PU  T  fome  Allum  in  Water,  and  the  Hair  be¬ 
ing  firfl  wafh’d  clean,  warm  the  Allum  Water, 
dip  a  Spunge  in  it  and  moiflen  the  Hair  therewith  j 
or  it  may  be  wafh’d  with  a  Decodlion  of  Beech, 
which  will  have  the  fame  effect* 


i  % 
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Another . 


w 


FI  I  L  E  the  Flair  is  combing  fprinkle  it  with 
the  Powder  of  Cloves,  Rofes,  Nutmeg, 


Cardamum,  and  Galangal,  with  Rofe  Water,  and 
waih  it  often. 


Or  thus. 


T¥7  A  S  FI  your  Head  often  with  the  laft  W ater 
**  that  is  drawn  from  Honey,  and  it  will 
render  the  Flair  of  a  fine  fair  Colour,  but  it  ought 
to  be  Rented  with  fome  Spirits  of  a  fragrant  Scent, 
becaufe  it  has  a  ftrong  Smell. 


Or  thus . 


BURN  Cuttings  of  Vine  to  Afhes,  alfo  the 
Knots  of  Barley-flraw,  and  diftil  them  with 
Liquorice  and  Sow-bread,  and  wafh  the  Hair  with 
the  diftilled  Water, 


To  make  the  Hair  Mack . 

'jp  A  K  E  Oil  of  Myrtle  and  Oil  of  Coftmary, 
of  each  four  Ounces,  the  Juice  of  green  Nuts 
and  the  Juice  of  red  Poppies,  of  each  four  Ounces  j 
boil  them  together  a  while,  and  anoint  the  Hair  with 

them. 

To  make  Hair  grow . 

*0  II  R  N  Hazle  Nuts,  Flufks  and  all,  to  Pow- 
der,  ftanip  fome  Leaves  of  Elecampane  and 
Beech  Mail.  Boil  the  two  laft  together  with  Honey 
and  anoint  the  Head  with  it,  and  then  ftrew  on  the 
Powder  of  Nuts. 

To 
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To  make  Hair  grew  thick. 

TA  K  E  a  good  Quantity  of  the  Roots  of 
Hyfiop,  burn  them  to  Allies,  make  a  drong 
Lye,  mingle  them  with  the  Allies,  and  wafh  the 
Head  with  it.  The  Allies  of  Goat’s -dung  mingled 
with  Oil,  will  have  the  fame  effect. 

For  the  falling  off  of  Hair . 

URN  Pigeons  Dung,  make  a  Lye  and  put  in 
the  Allies  and  wafh  the  Head  with  it,  Alfo 
the  Leaves  and  Middle,  and  Rind  of  an  Oak  hod¬ 
den  with  Water,  is  very  good  to  fallen  the  Hair, 
the  Head  being  wafhed  therewith. 

To  take  away  Sunburn  from  the  Face,  Hands ,  &c. 

WASH  them  in  the  Juice  of  Lemons  and  a  lit¬ 
tle  Bay-Salt,  do  not  dry  it,  but  let  it  dry  of  it 
felf  *,  repeat  it  feveral  times,  and  the  Sunburn  will 
van  i  Hi. 

An  excellent  Pomatum  for  clearing  the  Skin. 
iRocure  May-De. w,  clarify  it  in  the  Sun  till  it  be 
very  white,  and  in  that  wafh  Lard  or  Barrow- 
greafe  ;  then  ferape  the  Outfides  of  the  Roots  of 
Mardi-mallows,  dice  them  thin  *,  fet  them  in  Balneo 
Marine,  and  feum  it  till  it  be  clarify’d  and  will  be¬ 
gin  to  rope,  then  drain  it  and  put  to  it  now  and 
then  a  Spoonful  of  ikfoy-Dew,  beating  it  till  it  be 
thoroughly  cold.  In  often  changed  May- Dew, 
throw  away  that  Dew,  put  the  Pomatum  in  a  Glafs, 
cover  it  with  May-Dtw  and  keep  it  for  ufe. 


T  3 


To 
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To  clear  the  Skin  and  make  it  white . 


OTAMP  the  white  of  an  Egg  with  a  little 

Powder  of  Bays  in  fome  frefh  Boar’s  Greafe, 
and  anoint  with  it. 


A  good  Medicine  to  clear  the  Skin . 

IX  Sugar  and  Capon’s  Greale  together, 
cover  them  clofe  and  let  them  Hand  feveral 
Days,  and  it  will  turn  to  a  clear  Oil;  anoint  the 
Face  with  it. 


T o  procure  a  good  Colour  and  Complexion . 

RINK  fix  Spoonfuls  of  the  Juice  of  Hyf- 
fop  in  a  Morning  in  half  a  pint  of  warm  Ale* 
It  is  good  for  the  Stomach,  Liver  and  Lungs,  and 

alfo  againft  Worms. 


clo  take  off  Morphew  or  Scurf  from  the  Skin. 

1  X  an  Ounce  of  Brimftone  powdered  with 
an  Ounce  of  ftinkingSoap  ;  tie  it  in  a  Li¬ 
nen  Rag  and  hang  it  in  half  a  pint  of  flrong  Wine 
Vinegar,  or  red  Rofe  Vinegar  for  eight  or  nine 
Days ;  dip  a  Rag  in  the  Vinegar  and  rub  the  Part 
with  it,  and  let  it  dry  of  itfelf. 

To  take  away  Freckles , 

ASH  with  the  Juice  or  Sap  that  iffues  out 
of  a  Beech  T ree  in  March  or  April ,  and 
it  will  render  the  Skin  very  clean 


Another * 


APPENDIX. 


29S 


Another  for  Freckles  and  Morphew. 

DI I S  T  I L  Elder  Leaves  in  May,  and  wafh 
with  a  Spunge  with  this  Liquor  Morning  and 
Evening,  and  let  it  dry  of  it  felf. 

Delicate  Wafh- Balls. 

rT^  A  K  E  four  Ounces  of  the  Flowers  of  La- 
vender,  four  Ounces  of  Calamus  Aromaticus , 
two  Ounces  of  Rofe  Leaves,  an  Ounce  of  Cyprefs, 
and  fix  Ounces  of  Orris ;  pound  all  thefe  toge¬ 
ther  in  a  Mortar,  then  fearfe  them  through  a  fine 
Searfe,  then  having  fcraped  a  fufficient  Quantity 
of  Caftle  Soap,  dififolve  it  in  Rofe  Water,  mix 
the  Powder  with  them,  beat  and  blend  them 
well  together  in  a  Mortar,  then  make  them  up  into 


Balls. 


For  Rednefs  of  the  Face. 

A  K  E  fix  Ounces  of  Peach  Kernels  and  three 


Ounces  of  Gourd  Seeds,  bruife  them,  make 
an  Oil  of  them,  anoint  with  it  Morning  and  Even¬ 
ing. 

To  clear  the  Face ,  &c.  of  the  Spots  after  the  Small 


Pose. 


MI  X  a  little  Bay  Salt  with  the  Juice  of  Le¬ 
mons,  and  touch  the  Spots  with  it  feveral 
times  a  Day. 

To  whiten  the  Teeth  and  kill  Worms  in  them . 

HO  LD  a  little  Salt  under  your  Tongue  in  a 
Morning  failing,  till  it  is  melted,  and  after¬ 
wards  rub  the  Teeth  with  it. 


T4 


Another 
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Another . 


T¥T  E  T  the  Teeth  with  a  Drop  of  Oil  of  VC 
^  *  triol,  and  afterwards  rub  them  with  a  coarfe 


Cloth. 


Dr  Bracken  of  Preftonb  Receipt  for  a  Powder  for 


tbg  Teeth. 


A  K  E  Tartar  of  Vitriol,  beft  Dragon’s 


§L  Blood  and  Myrrh,  each  half  a  Dram, 
Gum-Lac,  one  Dram,  of  Ambergris  four  Grains  ; 
and  thole  who  like  it  may  add  two  Grains  of  Mufk  ; 
mix  well  and  make  a  Powder,  to  be  kept  in  a 
Phial  clofe  flopped.  'When  us’d  take  a  clean  Li¬ 
nen  Cloth  on  the  End  of  your  Finger,  juft  moiften 
it  in  Water  and  dip  it  in  the  Powder,  and  rub  the 
Teeth  well  once  a  Day  ;  but  if  you’d  preferve  their 
Beauty,  only  twice  a  Week.  This  Powder  will  pre- 
ferve  the  Teeth  and  Gums,  fweeten  the  Breath,  and 
prevent  the  ill  Savour  from  a  rotten  Tooth,  tho9 
nothing  will  cure  it  effectually  but  pulling  it  out. 
After  rubbing  the  Teeth  with  the  Powder,  the 
Mouth  may  be  walked  with  a  little  red  Wine  warm, 
or  the  like. 

To  prevent  Pitting  with  the  Small  Pox . 

O  OIL  Cream  to  an  Oil,  and  when  the  Pocks 
begin  to  dry,  anoint  them  gently  with  a 
Feather  ;  do  this  every  half  Hour,  keeping  the 
Scabs  moifL 


To  make  Nails  grow . 


Ingle  a  little  Wheat  Flour  with  Honey.,  and 
lay  it  on  the  Nail 


Ta 
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T 0  bring  a  new  Nail  where  one  has  come  off, 

LAY  Powder  of  Agrimony  on  the  Toe,  £sf<r. 

where  the  Nail  is  wanting,  and  it  will  bring 
on  a  new  Nail,  and  take  away  the  Pain. 

To  faften  a  Nail  that  is  torn  from  the  Fleft. 

ANOINT  your  Finger  with  the  Flour  of  > 
Brimftone,  Arfenick,  and  Vinegar,  and  It 
will  give  Eafe  in  a  little  time. 

Another . 

TAMP  Violets,  fry  them  with  Virgin’s  Wax, 
and  Frankincenfe,  make  a  Plainer,  lay  it  to 
the  Nail,  and  it  will  heal  it. 

To  take  off  Warts  from  Hands  or  Face „ 

U  B  the  Warts  with  PurHain,  and  it  will  caufe 
them  to  come  off,  or  you  may  anoint  them 
with  the  Juice  of  the  Roots  of  Rufhes. 

A  Waft  for  the  Teeth . 

TAKE  one  Ounce  of  Honey  of  Rofes,  half 
an  Ounce  of  Hungary  Water,  a  quarter  of 
an  Ounce  of  Myrrh,  half  a  Dram  of  Allum,  and 
half  an  Ounce  of  Bole  Armoniack  ;  put  thefe  into 
a  pint  of  Claret,  and  let  them  Hand  for  three  Days 
either  in  the  warm  Sun  or  near  the  Fire 5  fet  it 
by  to  fettle,  pour  out  a  little  and  walh  the  Teeth 
daily.  It  will  both  make  them  white*,  and  preferv 
them  found. 
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To  clean fe  foul  and  [potted  Teeth* 

WIND  a  Bit  of  fine  Rag  about  a  very  fmall 
End  of  a  Skewer,  cut  it  fharp  that  it  may 
be  like  a  Pencil  for  Painting,  dip  it  into  Spirit  of 
Salt,  afterwards  into  fair  Water,  for  a  Moment, 
rub  the  Teeth  with  it,  taking  care  not  to  touch  the 
1  Gums  or  Lips ;  wafh  the  Mouth  with  pure  cold 
Water,  not  that  in  which  the  Rag  has  been  dipp’d. 
This  will  take  off  the  Fur,  and  make  them  very 
white :  But  this  muff  not  be  done  too  often  *,  but 
when  they  are  once  clean,  the  Claret  Wafh  before 
will  keep  them  fo. 


» 


An  excellent  Wajh  for  the  Face . 

TAKE  a  quart  of  White- wine  Vinegar,  the 
ilrongeft  you  can  get,  and  four  Ounces  of 
Litharge  of  Gold,  boil  them  to  the  confumption  of 
a  third  part,  take  it  from  the  Fire  and  put  in  a  pint 
of  Rofe  Water  and  three  Ounces  of  Sal  Gemma  \ 
boil  them  with  the  reil  till  a  third  part  is  confumed, 
then  take  it  off  the  Fire  and  let  it  (land  till  the  Lees 
fall  down,  fo  that  the  reft  is  clear.  When  you 
would  ufe  it,  take  four  or  five  Drops  in  the  Palm  of 
your  Hand,  rub  it  well,  and  fo  fpread  it  or  rub  it 

V 

t)ver  your  Face. 


| 

A  Water  for  the  Face  that  will  make  one  of  three- 
[core  look  like  one  of  fifteen . 

TAKE  the  Whites  of  eight  Eggs,  beat  them 
till  they  are  as  thin  as  fair  Water,  then  ftrain 
them  and  put  to  them  Allum,  Scagliola,  Borax, 
Comfrey  and  Roch  Allum,  eight  Ounces  of  Vine- 
gar,  two  Ounces  of  Bean- flour  Water,  let  the 

Powders 
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Powders  be  will  pounded,  and  then  put  all  toge¬ 
ther  into  a  Glafs,  and  fet  it  in  the  Sun  for  fifteen 
Days,  ftir  it  three  times  a  Day,  then  let  it  Hand 
till  it  is  fettled,  then  pour  it  off  into  another  Glafs ; 
when  you  wafii  your  Face  with  it  let  it  fettle* 
then  rub  your  Face  with  a  little  of  it  on  a  Scarlet 


Cloth. 


For  Spots  or  Pimples  in  the  Face . 

A  K  E  new-laid  Eggs,  boil  them  hard,  fheli 


them  cold,  then  cut  them  in  the  middle 
length-ways,  put  on  the  Yolks  the  pureft  Myrrh 
that  you  can  get,  lay  them  one  by  another  in  a  great 
Bafon,  fet  them  in  the  Sun  by  Day,  and  let  them 
ftand  in  the  Air  by  Night,  till  the  Myrrh  is  come 
to  be  an  Ointment,  and  like  the  pureft  Oil,  and 
with  this  anoint  the  Face. 


Fo  make  a  Lady  fair . 


A  K  E  two  Pair  of  Calves  Feet,  boil  them  in 


nine  quarts  of  Water  till  half  be  confumed, 
then  put  to  them  one  pound  of  Rice,  boil  it  with 
Crums  of  Whitebread  fteep’d  before  in  Milk,  add 
two  pounds  of  frefh  Butter,  ten  Whites  of  Eggs 
and  their  Shells,  then  diftil  all  together,  putting  in 
a  little  Comfrey  and  Allum  of  the  Rock,  and  wafh 
with  it.  /  >. 


F 1  take  away  Heat  in  the  Face  and  Rednefs  and  Shin - 


ing  of  the  Nofe. 


LAY  a  Linen  Cloth  on  the  Grafs  in  a  dewy  Morn¬ 
ing  (May  is  the  beft  time)  draw  it  over  till  it  is 
wet  with  Dew*  then  wring  it  out  into  a  Difli  and 
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walh  the  Face  with  it  as  often  as  you  will,  letting  k 
dry  of  it  felfi 

To  make  Hair  grow  thick. 

rflAKE  Southernwood,  the  Bark  of  the  Ha- 
A  zel  Tree,  Maiden- Hair  and  Rofemary,  of 
each  four  Ounces,  dry  them  and  burn  them  on  a 
clean  Hearth  to  Alhes  $  with  thefe  and  White- wine 
make  a  ftrong  Lye,  with  which  wafh  the  Hair 
daily  at  the  Root,  keep  it  cut  pretty  fhort.  This 
will  be  more  effectual  than  Bear's  Greafe,  or  any 
Sort  of  Pomatum,  and  will  kill  the  Worms  which 
are  at  the  Roots,  which  fome  others  rather 
feed. 

Excellent  and  approved  Receipts 
Phyfick  and  Surgery. 


A  Medicine  for  an  Ague. 

MI  X  fifteen  Grains  of  Salt  of  Carduus  Bene - 
diclus ,  and  Salt  of  Wormwood,  with  half 
a  Scruple  of  Tartar  Vitriolate ,  and  take  them  in  a 
few  Spoonfuls  of  Rhenifh  Wine,  or  other  convenient 
Vehicle,  before  the  Fit,  or  at  any  time  when  the 
Stomach  is  empty. 


An  excellent  Medicine  for  Agues ,  efpe dally  Tertian . 

Educe  Virginia  Snake-foot  to  a  fine  Powder, 
l\  and  give  as  much  as  will  lie  upon  a  Shilling  In 
a  Glafsof  Sherry,  jail,  before  the  beginning  of  the 
cold  Fit,  repeating  it  once  or  twice,  if  it  need  to  be 

ufed  ofcener. 


For 
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For  an  Afibma ,  or  Shortnefs  of  Breath . 

A  K  E  fix  Ounces  of  Linfeed  Oil  frefh  drawn., 
of  balfamick  Syrup  two  Ounces,  of  Sugar- 
candy  powdered  an  Ounce  j  mingled  them  well,  and 
take  a  Spoonful  of  it  frequently. 

An  excellent  Remedy  for  a  dry  or  convulflve  Afthrna . 

T^AK  E  the  beft  Saffron,  and  rub  it  in  a  Glafs 
JL  or  Stone  Mortar  to  a  kind  of  Powder,  and  give 
the  Quantity  of  eight  or  ten  Grains  of  it  made  up 
into  Pills  at  Bed-time  with  any  convenient  Mix¬ 
ture. 

For  an  Afthmaiick  Cough . 

TAKE  Conferve  of  Hips  one  Ounce,  Flour 
of  Brimftone  half  an  Ounce,  of  Balfam  of 
Sulphur  anifated  twenty  Drops  *,  moiften  thefe  with 
a  fufficient  Quantity  of  Syrup  of  Marfh-Mallows, 
You  may  take  about  the  Bignefs  of  a  Nutmeg  of  this 
at  any  time 
Decodtion. 


drinking  after  it  a  draught  of  a  Pectoral 


A  choice  Eleffuary  for  an  Afthma. 

OAST  four  Cloves  of  Garlick  till  they  are 
foft,  then  bruife  out  the  Pulp  and  put  in  fix 
Spoonfuls  of  Honey  ;  add  to  it  two  Spoonfuls  of 
Powder  of  Elecampane,  of  Liquorice,  Anifeeds 
and  Coriander  Seeds,  one  Spoonful  and  a  half  all 
finely  powdered  and  fifted.  Mingle  all  thefe  well  to¬ 
gether,  and  take  of  it  the  Quantity  of  a  Nutmeg 
Morning  and  Evening, 


An 
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An  excellent  Balfam  very  ufeful  in  Families ,  call9! 
the  French  King’j  Balfam . 

TAKE  red  Sage  and  Rue,  of  each  four  Ounces, 
young  Bay  Leaves  and  Wormwood,  of  each 
two  Ounces  *,  ftamp  them  in  a  Stone  Mortar,  with 
twelve  Ounces  of  Sheep’s  Suet  taken  hot  from  the 
Sheep,  ftamp  it  till  they  are  well  incorporated,  and 
it  is  all  of  a  Colour  ;  then  add  to  it  a  pint  of  Olive 
Oil,  and  work  it  welk  Put  them  into  an  earthen 
Pot  and  keep  it  clofe  ftopt  for  eight  Days ;  then 
boil  it  on  a  gentle  Fire,  then  pour  in  an  Ounce  and 
half  of  Oil  of  Spike,  let  them  boil  together  a  little 
while,  and  then  ftrain  it  and  keep  it  for  Ufe. 

This  muft  be  made  in  May,  and  will  keep  good 
for  feveral  Years. 

It  eafes  the  Stone,  being  rubb’d  into  the  Small  of 
the  Back. 

It  alfo  gives  Eafe  in  the  Cramp. 

It  cures  StifFnefs  or  Strains  in  Man  or  Beaft : 
Alfo  Swellings  of  Wounds,  Bruifes,  Felons,  over- 
ft  retching  of  Veins. 

Fo  flop  Bleeding  at  the  Nofe . 

HOLD  Knot-grafs  and  Solomon’s  Seal  in  your 
Hand  till  it  grow"  warm  there,  or  longer,  if 
need  be. 

Fo  flop  Bleeding . 

D  O  I  L  a  Handful  of  the  Tops  of  Bramble  Bufti- 
wood  (or  in  Winter  the  Roots  J  in  a  pint  of 
old  Claret,  till  it  comes  to  half  a  pint^  and  take 
fix  Spoonfuls  of  it  every  half  Hour. 


For 
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For  a  Burn. 

Ingle  Lime  Water  with  Linfeed  Oil  by  beat¬ 
ing  them  well  together  with  a  Spoon,  and 
drefs  the  Burn  with  a  Feather  feveral  times  a  Day. 

Another . 

H|H  A  K  E  two  Parts  of  Oil  of  Walnuts  and  one 
of  Honey,  and  fet  them  over  a  gentle  Fire, 
mix  them  very  well  together,  dip  a  Feather  into 
the  Mixture  and  anoint  the  part  affedkd,  fo  that 
the  Ointment  may  touch  it  immediately,  and  then 
ftrew  fome  Powder  of  Ceteratl  upon  it,  or  Spleen- 
wort,  and  keep  the  part  quiet,  and  defend  it  from 
the  Air. 

A  very  eafy  and  good  Medicine  for  Burns . 

T>  EAT  Onions  into  a  foft  Mafh,  and  apply 
^  them  fpeedily  to  the  part  affedted,  and  let  them 
lie  on  till  they  begin  to  grow  dryifh,  and  then,  if 
need  be,  apply  frefh  ones. 

An  excellent  Ointment  for  Burns  and  Scalds. 

TAKE  Saccharum  Saturni  a  dram,  eight  ounces 
of  the  fharpeft  Vinegar,  diffolve  the  Saccharum 
in  the  Vinegar,  and  drop  in  drop  by  drop  by  drop 
as  much  Oil  of  Elder  as  will  ferve  to  reduce  the 
Mixture  into  the  Form  of  an  Ointment.  But  you 
muft,  while  dropping  in  the  Oil,  often  ftir  or 
fhake  them  together. 

For  Spitting  of  Blood . 

IT  will  be  proper  that  the  Patient  be  firft  blooded^ 
and  fometimes  gently  purged  ;  afterwards,  let 
him  drink  the  Juice  of  Comfrey  Roots  in  Wine 

fweetened  with  Sugar  of  Rofes  \  pr  rather  ,  which 

is 
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is  a  more  approved  Remedy,  bruife  the  Tops  of 
flinging  Nettles  and  Plantane  Leaves,  of  each  a 
like  Quantity  *,  fqueeze  out  and  ftrain  the  juice, 
keep  it  clofe  flopped  in  a  Bottle,  of  which  let  him 
take  three  or  four  Spoonfuls  Morning  and  Evening, 
fweetened  with  Sugar  of  Rofes.  If  he  fhould  be 
inwardly  fore  by  (training,  the  following  Eledtuary 
will  be  very  proper. 

Take  of  Conferve  of  Rofes  an  Ounce,  Lucatellu? s 
Balfam  half  an  Ounce,  drop  in  fix  Drops  of  Spirit 
of  Sulphur ;  add  Syrup  of  White  Poppies  and  make 
them  into  an  Eledtuary,  and  take  every  Morning 
and  Evening  the  Quantity  of  a  Nutmeg. 


For  Spitting  of  Blood  if  a  Vein  he  broken . 

TAKE  the  Dung  of  Mice,  beat  it  to  Pow¬ 
der,  put  as  much  as  will  lie  upon  a  Six-pence 
in  a  quarter  of  a  pint  of  Juice  of  Plantane,  and 
fweeten  it  with  a  little  Sugar.  Give  it  in  a  Morning 
fading  and  at  Night  going  to  Bed.  Continue  this 
for  fome  time,  and  it  will  compleat  the  Cure. 


For  Sbortnefs  of  Breath . 

T5  OIL  a  quart  of  ripe  Elderberry  Juice  in  v  a 
Pipkin,  and  as  it  waftes,  put  in  another  quart 
by  little  and  little  ;  let  it  boil  till  it  comes  to  the 
Confidence  of  a  Balfam.  Of  this  take  a  little  Night 
and  Morning. 


Fo  break  a  Boil . 


HP AKE  a  little  Wheat  Flour,  break  in  the 
^  Yolk  of  a  new-laid  Egg  and  Honey  \  mix 
diem  together,  fpread  them  on  a  Rag,  and  when 
cold  lay  them  on  the  Boil, 

For 
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#  Canker  in  the  Mouth. 

TA  K  E  the  Leaves  of  Woodbind,  Columbine, 
Briar*  Red  Sage,  Sorrel  and  Violet  Leaves, 
of  each  one  Handful,  and  two  or  three  Sprigs  of 
Rue  ;  (tamp  them,  ftrain  the  Juice  and  boil  it  with 
four  Ounces  of  Honey,  and  put  in  a  Bit  of  Allom, 
the  Quantity  of  a  Walnut,  fcum  k  clean  and  wafh 
the  Mouth  often  with  it. 


A  Remedy  for  Chilblains. 

U  T  a  quart  of  Water  to  hall  a  Peck  of  Oats, 
fet  them  on  the  Fire  till  all  the  Moifture  is 
foak’d  up  and  evaporated,  and  the  Oats  are  grown 
dry.  Chafe  the  Hands  or  Feet  well  with  Pomatum  ; 
put  them  into  the  Oats,  covering  the  Veffel  which 
they  are  in  with  a  Cloth,  to  keep  in  the  Steam. 
Do  this  as  hot,  and  keep  them  in  as  long,  as  can 
be  endured  This  being  repeated  three  or  four 
times,  will  effectually  cure  ;  the  fame  Oats  will 
ferve,  only  putting  in  frefh  Water. 


For  a  Chin-Cough. 


DRY  the  Leaves  of  Box-Tree  very  well,  re¬ 
duce  them  to  a  fine  Powder,  and  give  it  the 

Child  in  all  its  Drink  and  Victuals  that  it  can  be 
difguis’d  in. 


An  eafy  Medicine  for  the  Cholick . 

I  X  half  a  Dram  of  Maftich,  with  the  Yelk 
of  a  new-laid  Egg,  and  take  it  once  or 


twice  a  Day. 


i 


u 
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Another  experienced  one  for  the  Cholick. 

U  B  an  Ounce  of  good  Nitre  in  a  clean  Glafs 
Mortar,  or  a  Stone  one,  then  grind  it  with 
half  a  Scruple  or  more  of  fine  Saffron,  and  take  half 
a  Dram  of  it  for  a  Dofe  in  three  or  four  Ounces  of 
Spring-water. 

A  Remedy  for  Convulfeons  in  Children. 

I  V  E  the  Child,  according  to  the  Age,  from 
two  to  feven  Grains  of  the  true  Volatile  Salt 
of  Amber  in  any  proper  Vehicle. 

A  Plaifter  to  cure  Corns. 

AKE  two  Ounces  of  yellow  Bees- wax,  half 
Jig  an  Ounce  of  Verdigreafe  finely  powdered, 
the  Caput  Mortuum  of  a  Man’s  Scull,  a  Dram  ; 
incorporate  them  well  by  boiling  them  a  little,  and 
make  a  Plaifter. 

A  good  Plaifter  for  foftening  and  loofening  of  Corns . 

^  Pread  a  Plaifter  of  Gum  Ammoniac  (but  not  too 
thick)  without  being  diffolved  in  Vinegar,  and 
apply  it  to  the  Part  affeded,  and  let  it  lie  on  till  it 
has  effected  what  it  was  defign’d  for. 

Another  good  Remedy  for  Corns  on  the  Feet. 

Q Pread  feme  Beer  Yeaft  (not  Ale)  upon  a  Linen 
^  Cloth,  and  apply  it  to  the  Part  affeded,  renew¬ 
ing  it  once  a  Day. 

Fo  kill  Corns. 

HP  AKE  hard  Ale  Yeaft  that  flicks  to  the  Sides 
of  the  'Veffel,  about  the  Bignefs  of  a  Walnut, 

dry 
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dry  a  little  Salt,  powder  it  fine,  and  work  them 
well  together,  and  put  it  into  a  Box,  keep  it  clofe, 
make  a  Plaifler  of  fome  of  it,  and  bind  it  to  the 
Corn. 


Another. 

EAT  fome  untry’d  Hog’s  Greafe  with  a  Pedle, 
then  fpread  it  upon  a  Piece  of  Cotton  on  the 
rugged  Side,  and  bind  it  on  the  Corn,  dreffing  it 
once  or  twice  a  Day,  and  it  will  wear  away. 


A  very  good  Medicine  for  a  Cough  proceeding  from  thin 

Rheum. 

I  X  from  one  Scruple  to  half  a  Dram  of  the 
bed  Olibanum  very  finely  powdered  with  an 
equal  Weight  of  Sugar-candy,  either  white  or  brown, 
or  fine  Sugar  in  the  Pap  of  an  Apple  at  going  to  Bed 
for  feveral  Nights  fucceffively  :  It  may  alfo  be  taken 
at  any  other  time  upon  an  empty  Stomach,  if  there 
be  Occafion. 


Another  for  a  Cough ,  accompanied  with  a  tickling 

Rheum . 

rTK'  A  K  E  Olibanum  finely  powdered,  and  incor- 
porate  it  by  mixing  it  well  with  an  equal  Part 
of  Venice  Treacle,  make  the  Mafs  into  Pills,  and 
take  half  a  Dram  at  going  to  Bed,  or  if  need  be,  a 
Scruple  or  more,  twice  a  Day. 

A  good  Medicine  for  a  Cough . 

AKE  good  Turnips,  boil  them  in  Water, 
-®-  fqueeze  out  the  Juice,  and  make  it  into  a  Sy¬ 
rup  with  finely-powdered  Sugar -candy.  Of  this 

XJ  2  fwallow 
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i wallow  a  little  as  (lowly  as  you  can,  from  time  to 

time. 


Fo  flop  a  violent  Bleeding  immediately . 

"TX  I  P  a  Piece  of  black  Bays  in  the  fharpeft 
Vinegar  you  can  get,  and  lay  it  to  the  Groin 
of  the  Patient,  and  as  it  grows  warm  dip  it  again, 
and  fo  repeat  the  Application,  and  it  will  give  a 
fudden  Check  to  the  Bleeding.  This  is  pradtifed 
in  the  Weft  Andies  among  the  Blacks,  and  feldom 
fails.  They  are  very  fubjedt  to  this  Bleeding,  and 
are  often  loft  by  it. 


For  a  Whooping  Cough. 

TAKE  dried  Cok’s-foot  Leaves  a  good  hand¬ 
ful,  cut  them  fmall,  and  boil  them  in  a  pint 
of  Spring- water,  till  half  a  pint  is  boiled  away  ;  then 
take  it  off  the  Fire,  and  when  it  is  almoft  cold,  drain 
it  through  a  Cloth,  fqueezing  the  Herb  as  dry  as 
you  can  ;  and  then  throw  it  away,  and  diffolve  in 
the  Liquor  an  Ounce  of  brown  Sugar  candy,  finely 
powdered,  and  then  give  the  Child  (if  it  be  three  or 
four  Years  old,  and  fo  in  proportion)  one  Spoonful 
of  it  cold  or  warm,  as  the  Seafon  proves,  three  or 
four  times  a  Day  (or  oftner  if  the  Fits  of  Coughing 
come  frequently)  till  well  ;  which  will  be  in  two  or 
three  Days,  but  it  will  prefently  almoft  abate  the 
Fits  of  Coughing. 


For  a  Confumption  if  not  too  far  gone ,  and  for  a  deep 

Melancholy. 

r  n  A  K  E  good  Engliflj  Saffron  one  Ounce,  quilt 
ft  one  half  of  it  into  a  Bag,  and  hang  it  on  the 
Stomach  next  the  Skin  for  a  Month,  take  the  other 

half 
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half  of  the  Saffron  and  divide  it  into  fourteen  equal 
Parts,  and  take  one  of  thofe  Parts  every  Morning  for 
fourteen  Days  fucceffively,  and  faff  an  Hour  after  it. 
You  muff  only  chew  the  Saffron  for  half  a  quarter  of  j 
an  Hour,  and  fwallow  the  juice  with  the  Spittle,  / 
but  not  the  Blades,  but  Ipit  them  out.  To  prevent  " 
the  fwallowing  the  Blades,  it  will  be  the  bed  Way 
to  tie  them  up  in  a  clean  fine  Linen  Rag,  and  fo 
chew  it.  It  is  an  approved  Remedy. 

A  Remedy  for  the  Cramp. 

CHOP  the  Leaves  of  Rofemary  very  fmall,  and 

few  them  in  a  fine  Linen  or  Sarcenet,  as  to  f 
make  Garters  of  them,  and  tie  them  about  the  bare  •' 
Le0- 

To  take  off  the  Pain  of  the  Cramp . 

I X  two  Parts  of  Ointment  of  Populeon  with  * 

one  Part  of  Oil  of  Spike,  and  anoint  or  chafe^r 
therewith  the  Part  affedted. 

To  make  Daffy ’j  Elixir ,  or  Dr  Lower’ s  Tinffiure. 

AKE  the  bed  Guaiacum,  Sena,  and  Liquo¬ 
rice,  (lice  the  Liquorice  fmall,  of  Annifeeds, 
Coriander-feeds,  and  Elecampane  Root,  of  each  an 
Ounce,  of  Raifins  of  the  Sun  doned,  half  a  pound. 
Bruiie  them  all,  and  put  them  into  two  quarts  of  the 
bed  Aqua  Pit ce.  You  may  take  for  a  Dofe  two  or 
three  Ounces.  It  gives  prefent  Eafe  in  the  Cho- 
lick. 

Or  thus. 

AKE  the  fame  Quantity  of  the  Ingredients 

before  mentioned,  and  put  them  to  three 
quarts  of  Aqua  Vitce ,  and  add  two  Ounces  of  Lignum 

x  U  3  Vit@< 
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Vita.  Infufe  all  thefe  Ingredients  for  a  Fortnight  or 
three  VY eeks,  then  drain  it  and  keep  it  in  Bottles 
clofe  flopt.  This  is  not  only  good  in  the  Cholick  in 
the  Stomach,  or  Stone  Cholick  in  the  Kidneys,  but 
alfo  in  the  Bladder,  or  for  any  Indigedion.  Take 
two  or  three  Spoonfuls  in  any  Fit  of  the  Cholick  or 
Indigeftion,  and  if  there  be  Occafion,  you  may  take 
it  once  in  three  or  four  Hours. 


For  Deaf  refs  and  Noife  in  the  Head. 

PU  T  your  own  Urine  into  a  Pewter-difh  and 
cover  it  with  another  ^  fet  it  on  a  Chafing- difh 
of  Coals,  and  when  it  is  hot,  brufh  oft'  the  clear 
Water  that  hangs  on  the  upper  Difh  with  a  Fea¬ 
ther,  and  drop  it  into  the  Ear.  This  has  done  great 
Cures* 


For  Deafhefs. 

I  P  fine,  clean  black  Wool  in  Civet,  put  it 
into  the  Ear,  and  as  it  dries,  which  it  will 
will  in  a  Day  or  two,  dip  it  again,  and  keep  it  moift 
in  the  Ear  for  three  Weeks  or  a  Month. 


Another . 


BEAT  well  together  Hungary  Water  and  Oil  of 
bitter  Almonds,  and  drop  three  Drops  into  the 
Ears  going  to  bed,  flop  them  with  black  Wool,  and 
do  the  fame  for  at  lead  nine  Nights. 


For  the  Dropfy. 

T  AKE  of  Polypody  of  the  Oak  and  Sena,  of 
each  fix  Ounces,  of  the  Bark  of  Guaiacum  Ani- 
feeds  and  Hermodadtyls,  of  each  three  Ounces,  of 
gaffafras  four  Ounces,  of  Guaiacum  one  Ounce,  of 

cc": '  >  1  *  *  *  '*'•  *  •  a  •» 

Stechadoea 
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Stechadoes  and  Epithymum,  of  each  half  an  Ounce, 
Agarick,  Rhubarb  and  China  Root,  of  each  half  an 
Ounce,  of  Liquorice  four  Ounces,.  Raifins  of  the 
Sun  floned,  half  a  pound.  Let  all  thefe  deep  in  two 
Gallons  of  Ale  and  fix  Quarts  of  Wine  for  a  whole 
Night ;  the  next  Morning  boil  them  all  together  for 
two  Hours  and  a  half,  keeping  the  Pot  clofe  flop¬ 
ped.  Let  it  fland  to  cool,  drain  it,  and  drink  half 
a  pint  of  it  at  a  time  three  times  a  Day,  viz.  at  fix 
in  the  Morning,  again  at  nine,  and  at  three  in  the 
Afternoon  :  As  to  what  is  left  in  the  Strainer,  boil 
that  up  in  flrong  Ale  as  before,  and  drink  of  it  at 
Meals,  and  as  often  as  you  pleafe.  You  muft  alfo 
keep  to  a  drying  Diet  of  road  Meat  every  Day,  fup 
early  in  the  Evening,  and  drink  no  other  Liquor 
but  thefe  two. 


A  prefent  Remedy  for  a  Pain  in  the  Ears. 

E  L  T  a  little  Lloney  in  a  Spoon  and  drop  it 
into  the  Ear  that  akes,  as  warm  as  it  can  be 
endured  ;  afterwards  dop  the  Ear  with  a  little  black 
Wool  dip’d  in  Oil  of  bitter  Almonds. 

To  allay  Heat  in  the  Eyes  proceeding  from  fharp 

Humors. 

A  K  E  the  White  of  an  Egg  very  fine,  in  Wa¬ 
ter  in  which  a  pretty  Quantity  of  fine  Loaf  Su¬ 
gar  has  been  dififolved,  and  drop  fome  of  it  into  the 
Eyes. 


A  Medicine  to  take  off  the  Pearl  in  an  Eyea 

MI  X  pure  Honey  and  Juice  of\Celandine  to¬ 
gether  in  equal  Quantities,  and  drop  a  Drop, 
or  at  mod  two  at  a  time  on  the  Part  afiefted  Morn- 

U  4  ing 
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ing  and  Evening.  This  is  fo  me  what  fharp,  but  is  a 
Medicine  that  has  been  often  ufed. 

For  a  Blood-Jhot  Eye. 

A  K  E  a  Cataplafm  with  a  rotten  Apple  and 
the  Tops  of  Wormwood  beaten  together, 
warm  it,  put  fome  of  it  on  a  Linen  Rag,  and  lay  it 
on  the  Eye  all  Night,  and  the  next  Morning  wafh 
it  with  fome  red  Rofe-water. 

Another . 

QHAKE  half  a  Dram  of  Tutty  that  has  been  care- 
^  fully  prepared  into  an  Ounce  of  red  Rofe-water, 
and  drop  it  frequently  into  the  Eye. 

For  a  Stroke  or  Conlufion  on  the  Eye . 

I  X  three  Drops  of  clarify’d  Honey  with  two 
Ounces  of  Betony  Water,  and  drop  it  into 
the  Eye  three  or  four  times  a  Day.  This  muft  be 
made  frefti  once  in  three  Days. 

A  Water  to  keep  the  Eye  cool  and  moderately  dry. 
TIX  half  a  Dram  of  prepared  Tutty,  with 
JL  two  Ounces  of  Savory  Water,  and  keep  it 
for  Ufe. 

A  Medicine  for  a  Film ,  or  other  fuch  thing  growing  on 

the  Eye . 

^  A  K  E  of  Turmerick  one  part,  of  crude  Rock 
Allum  two  parts,  and  of  refined  Sugar  three 
parts,  powder  them  all  feparately,  then  mix  them 
exa&ly,  and  blow  it  into  the  Eye  from  time  to  times 
as  need  fhall  require. 

An 
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An  excellent  Water  to  clear  the  Eye- fight, 

TA  K  E  of  Aloes  and  Sugar-candy,  of  each 
three  Drams,  of  red  Rofe  and  Eye-bright  Wa¬ 
ter,  of  each  three  Ounces,  of  Camphire  half  a  Dram  ; 
fliake  them  very  well  together  and  wafh  the  Eyes 
with  it  three  times  a  Day, 

For  a  /welled  Face , 

A  K  E  Plantane  Water  and  Oil  of  Elder,  beat 
them  well  together  till  they  are  thoroughly  in¬ 
corporated,  and  anoint  the  Swelling  two  or  three 
times  a  Day,  till  the  Swelling  be  gone. 


A  Remedy  againfl  Fainting. 

Q  Crape  fome  Amber  into  a  Spoonful  of  Broth,  and 
^  take  it  in  a  Morning  faffing,  or  at  any  other 
time,  when  you  feel  yourfelf  faint,  and  faff  an  Hour 

after  it. 


B 


For  finking  Feet . 

URN  Roch  Allom  till  it  becomes  white,  rub 
it  to  Powder,  and  ftrew  in  the  Feet  of  the  Stock*  / 


V) 
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ings  for  three  or  four  Days  fucceflively. 

For  a  Felon . 

MI  X  together  equal  Quantities  of  Sage  and 
white  Soap,  apply  them  to  the  Part,  and  it 
will  foon  give  Eafe,  and  flop  it  from  going  any  far¬ 
ther. 

Another. 

A  K  E  a  fmall  Quantity  of  Sage  and  Rue,  ftamp 
v  them  wdl?  and  put  to  them  the  Oil  of  the  white 
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of  an  Egg  and  a  little  Honey,  and  lay  it  upon  the 
Felon,  and  it  will  cure  it  quickly. 


To  prevent  Fits  in  Children. 

*JpAKE  Saxifrage,  Bean-pods,  Black- Cherry  Wa¬ 
ter,  Ground fel  and  Par fiey  Waters,  mix  them 
with  Syrup  of  Single  Peony.  Give  a  Spoonful  fre¬ 
quently,  and  efpecially  at  Changes  of  the  Moon,  or 
boil  of  Southernwood,  Sage  and  Penny-royal,  in  a 
quart  of  Ale  and  as  much  fmall  Beer  ;  when  they 
have  boiled  half  an  Hour,  ftrain  it,  and  let  it  be  the 
Child’s  common  Drink. 


A  Remedy  againft  the  Bloody  Flux. 

AKE  two  quarts  of  Conduit  Water  in  which 
Gads  of  Steel  have  been  quenched  very  often  j 
add  to  it  half  a  pint  of  Claret,  and  boil  in  them  an 
Ounce  of  old  Conferve  of  red  Rofes,  a  Stick  of  Cin¬ 
namon,  and  three  Sheets  of  white  Paper.  Let  them 
boil  till  one  half  is  wafted  ,  then  ftrain  it  and  drink 
it  plentifully. 

An  excellent  Gargle . 

AKE  one  Spoonful  of  Vinegar,  one  Spoonful 
of  Honey,  one  Spoonful  of  Muftard,  and  fix 
Ounces  of  Scabious  Water  *,  grind  them  all  well  to¬ 
gether  in  a  Marble  Mortar  till  it  is  come  to  be  a  liquid 
Mixture,  then  ufe  it. 

An  excellent  Remedy  to  tale  off  the  Pains  in  the 

Gout . 

Rind  four  Ounces  of  red  Lead  very  fine,  mix 
it  with  eight  Ounces  of  Oil  of  Earthworms. 
Boil  them  (but  take  care  not  to  burn  them )  to  a  hard 

Plaifter  j 
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Plaifter  •,  then  add  an  ounce  of  Camphire  diffolved 
in  Oil  of  Earthworms,  fo  much  as  will  make  the 
Plaifter  of  a  juft  Confiftency. 


An  excellent  Ointment  for  the  Gout. 

MELT  together  over  a  very  gentle  Fire  Bar¬ 
bados  Tar  and  Palm  Oil,  fo  as  to  incorpo¬ 
rate  them  well  together  ;  anoint  and  chafe  the  Part 
affedted  with  this  Ointment  warm. 

Another  to  take  off  Arthritick ,  or  Gout  Pains. 

I  P  a  Feather  in  good  Spirit  of  Sal  Am¬ 
moniac,  and  gently  moiften  all  the  Parts 

with  it. 


For  the  Gout . 


MAKE  a  Conferve  of  Buck-bean  with  the  fame 
Weight  of  Sugar- candy  ;  pound  them  both 
very  fine,  and  take  as  much  as  a  large  Nutmeg,  the 
firft  thing  in  the  Morning  and  the  laft  at  Night ;  and 
drink  Tea  made  of  the  fame  every  Morning  and  Af¬ 
ternoon,  conftantly  for  a  Year. 

This  alone  perfectly  cured  one  that  had  been  af¬ 
flicted  with  the  Gout  many  Years. 


Prof  effort^  Boerbaave’j  and  Ofterdyke’j  Regimen  pre¬ 
fer  ibed  for  the  Goat. 

-HP  HEY  are  of  Opinion  that  the  Gout  is  not  to 
be  cured  by  any  other  means  but  a  Milk-diet, 
and  will  in  twelve  Month’s  time  alter  the  whole  Mafs 
of  Blood  *  and  in  order  thereto  the  following  Di¬ 
rections  muft  be  ftridtly  obferved  and  followed  : 

I.  You  muft  not  tafte  any  Liquor  only  a  mixture 
of  one  third  Milk  and  two  thirds  Water3  your  Milk 


as 
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as  new  as  you  can  get  it,  and  to  drink  it  as  often  as 
you  have  occafion  for  it,  without  adding  any  other 
to  it.  A  little  Tea  and  Coffee  is  likewife  permitted 
with  Milk. 

II.  In  a  Morning  as  foon  as  awake,  and  the 
Stomach  has  made  a  Digeftion,  you  muft  drink  eight 
Ounces  of  Spring-water,  and  fall  two  Hours  after, 
then  eat  Milk  and  Bread,  Milk  Pottage,  or  Tea 
with  Milk,  with  a  little  Bread  and  frefh  Butter. 

III.  At  Dinner  you  muft  not  eat  any  thing  but 
what  is  made  of  Barley,  Oats,  Rice  or  Millet,  Seed, 
Carrots,  Potatoes,  Turnips,  Spinage,  Beans,  Peafe, 
&c.  You  may  likewife  eat  Fruit  when  full  ripe, 
baked  Pears  or  Apples,  Apple  Dumplings,  but 
above  all  Milk  and  Bifket  is  very  good,  but  nothing 
Salt  or  Sour,  not  even  a  Seville  Orange. 

IV. ’  At  Supper  you  muft  eat  nothing  but  Milk 
and  Bread. 

V.  It  is  neceffary  to  go  to  Bed  betimes,  even  be¬ 
fore  nine  o'clock,  to  accuftom  your  felf  to  deep 
much,  and  ufe  your  felf  to  it. 

VI.  Every  Morning  before  you  rife,  to  have  your 
Feet,  Legs,  Arms,  and  Hands  well  rubbed  with 
pieces  of  Woolen  Cloth,  for  half  an  Hour,  and  the 
and  the  fame  going  to  Bed.  This  Article  muft  be 
ftridlly  obferved,  for  by  this  means  the  humours 
Knots  and  Bunches  will  be  diftipated,  and  prevent 
their  fixing  in  the  Joints,  by  which  they  become 
ufelefs. 

VII.  You  muft  accuftom  your  felf  to  exercife,  as 
riding  on  Horfe-back,  which  is  beft,  or  in  a  Coach, 
Chaife,  &c.  the  more  the  better,  but  take  care  of  the 
cold  Weather,  Winds,  and  Rain, 


Laftly3 
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Laftly,  in  Cafe  a  Fit  of  the  Gout  fliould  return 
and  be  violent,  which  they  are  of  opinion  will  not, 
then  a  little  Dofe  of  Opium  or  Laudanum  may  be 
taken  to  compofe  you,  but  no  oftner  then  necelfity 
requires.  They  are  of  opinion  that  a  Father  or 
Mother  having  the  Gout,  is  of  no  Confequence,  if 
you  well  refolve  to  follow  the  foregoing  Direftions 
ftridly. 


For  the  Gravel 

TAKE  three  Ounces  of  Daffy's  Elixir  and  dif- 
folve  in  it  one  Dram  of  Tindure  of  Salt  of  Tar¬ 
tar,  and  take  it  in  the  Morning. 


For  the  Gravel  and  Stone . 


DR  Y  the  Roots  of  red  Nettles  and  rub  them  to 
Powder  ;  take  a  Spoonful  of  this  Powder  in  a 
Draught  of  Wine  fomething  warm  ;  do  this  daily- 
till  it  have  broken  the  Stone  and  the  Gravel  brought 


away. 


For  the  Green  Sicknefs . 


TAKE  of  Aloes  and  Rhubarb  four  Ounces 
each,  pound  them  and\  fift  them  fine  ;  mix 
with  them  four  Drams  of  prepared  Steel,  mix  them 
with  a  little  Claret  Wine,  make  them  up  into  twenty- 
feven  Pills,  take  three  of  them  every  Morning  for 
nine  Days,  drink  a  Glafs  of  Claret  after  them,  and 
ufe  Exercife. 


For 
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For  the  Gripes . 

WARM  a  Glafs  of  Canary,  diffolve  in  it  as 
much  Venice  Treacle  or  Diafcordium  as  an 
Hazel  Nuts  drink  it  off  going  to  Bed,  and  keep 
warm* 

An  approved  Remedy  for  the  Griping  of  the  Guts . 

MAKE  a  Toafl:  of  Bread  (that  is  not  too 
fine  or  whitej  put  it '  very  hot  into  a  quar¬ 
tern  of  Brandy,  and  when  it  is  thoroughly  foaked* 
take  it  out  immediately  and  eat  it  hot.  This  may 
be  repeated  two  or  three  times  a  Day,  if  need 
require* 

A  try* d  Remedy  for  the  Gripes  in  Children . 

TA  K  E  a  fmall  Quantity  of  Oil  of  Nutmegs 
and  Wormwood,  mix  them  well,  warm  them 
a  little  and  anoint  the  Child’s  Navel  and  Stomach. 

For  the  Hcemorrhoids . 

I V  E  half  a  Dram  or  two  Scruples,  or  a 
Dram  or  more  of  Flour  of  Brimitone  once  a 
Day,  or  twice  if  they  are  very  painful,  in  the  Yolk 
of  an  Egg  or  feme  proper  Syrup  or  Conferve,  or 
in  Milk. 

For  the  fame . 

MAKE  a  Suppofitory  of  Hog’s  Lard  or 
Bacon,  or  Goofe  Greafe  made  up  into  the 
fame  Form.  . 


Another 
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Aother  outward  Application . 

SHRED  Leeks  the  whole  of  them  very  fmall, 
fry  them  in  frefh  Butter,  till  they  may  be 
brought  to  the  Confidence  of  a  Cataplafm  or 
Poultice,  and  apply  them  warm  to  the  Part  affedted, 
and  renew  it  from  time  to  time,  as  need  fhall  require. 

For  unbroken  Hemorrhoids . 

T  Ncorporate  calcin’d  Oyder-fhells  with  as  much 
Honey  as  will  make  the  Powder  into  an  Oint¬ 
ment,  with  which  anoint  the  Part  tenderly  from 
time  to  time. 

*To  make  Hair  grow  thick . 

HP  A  K  E  three  Spoonfuls  of  Honej  and  a  good 
Handful  of  thofe  Vine  Sprigs  that  twift  like 
Wire ;  beat  them  well,  drain  their  Juice  into 
Honey,  and  anoint  the  bald  Places  therewith. 

For  the  Head-ach. 

I  X  red  Rofe  Leaves  with  Wheat  Flour, 
Oil  of  Rofes,  Vinegar  and  Houdeek  ;  boil 
them  till  they  are  thick,  fpread  fome  of  it  as  a  Salve 
upon  a  Linen  Cloth,  lay  it  on  the  Forehead  and 
Temples,  and  it  will  eafe  the  Pain. 

For  Dulnefs  of  Hearing, 

A  K  E  a  Loaf,  work  it  up  with  Carraway 
Seeds  and  Juniper  Berries,  bake  it,  and  as 
foon  as  it  is  drawn  out  of  the  Oven,  take  the  Crum 
and  dip  it  in  drong  Spirit  of  Wine,  and  apply  it  as 
warm  as  it  can  be  endured,  fo  that  the  Steam  may 
penetrate  into  the  Ear  \  and  when  the  Bread  is  taken 
2  away, 
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away,  ftop  the  Ear  with  Cotton  dipt  in  Oil  of  bitter 
Almonds  and  Rue. 

Alfo  the  Steam  of  Penny-royal,  Wormwood, 
Origanum,  and  Cloves  is  very  effectual  for  helping 
in  Thicknefs  of  Hearing. 


For  the  Heart-hirning. 
A  K  E  from  fifteen  or  twenty 


TAKE  from  fifteen  or  twenty,  to  thirty  or 
forty  Grains  of  Crabs-Eyes,  reduced  to  an 
impalpable  Powder,  either  alone  or  in  any  con¬ 
venient  Syrup  or  Conferve.  It  is  belt  to  be  taken  on 
an  empty  Stomach, 

For  a  Hoarfenefs  upon  a  Cold. 

A  K  E  three  or  four  Ounces  of  Hyffop  Water 


1  fweetened  with  Sugar-candy  ;  and  having 
well  beaten  the  Yolk  of  an  Egg  in  it,  drink  it  off 
at  one  Draught, 


For  Hy ft  eric  al  Fits. 


^Tp  AKE  of  Pill  Fcetida  and  Ruffi,  of  each  a 
^  Dram,  of  Caflor  half  a  Scruple,  of  Salt  of 
Amber  and  Volatile  Salt,  of  Sal  Ammoniac,  each 
twelve  Grains,  make  them  into  twenty-four  Pills, 
with  as  much  Elixir  Proprietatis ,  as  is  fufficient,  of 
which  take  four  every  Night,  or  every  other  Night, 
according  as  they  work,  Alfo  take  thirty  Drops  of 
the  following  Mixture  in  a  Draught  of  Penny- royal 
Water  once  a  Day,  or  at  any  time  when  the  Fits 
come,  take  Spirits  of  Hartfhorn  and  Oil  of  Amber, 
of  each  two  Drams,  Tindture  of  Caflor  and  Spirit 
of  Saffron^  of  each  one  Dram* 
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A  very  excellent  Medicine  for  the  Jaundice . 


FIRST  take  a  Vomit  of  the  Infufion  of  Crocus 
Metallorum ,  and  Oxymel  of  Squills,  according 

to  your  Conflitution,  then  take  Aloes  and  Rhubarb, 
of  each  two  Scruples,  of  vitriolated  Tartar  one 
Scruple,  of  prepared  Steel  one  Dram  ;  make  it  up 
into  Pills  with  Syrup  of  Hore-hound,  and  take  four 
every  Night. 

An  effectual  Medicine  for  the  yellow  Jaundice . 

Ti  %  I  X  half  a  Dram  of  the  white  part  of  Hen’s 
Dung  dry’d,  with  a  little  Sugar,  in  a  few 
Spoonfuls  of  White-wine,  and  let  the  Patient  take 
it. 


Another  for  the  fa?ne. 


GRind  a  fufficient  Quantity  of  clean  Filings  of 
Steel,  with  fome  Loaf  Sugar  to  make  them 
grind  the  better  •,  grind  them  long,  and  with  great 
Exablnefs,  to  an  impalpable  Powder,  Of  this  take 
half  a  Dram  for  a  Dofe  (befides  the  Sugar)  yi  any 
convenient  Vehicle.  Give  it  twice  or  thrice  a  Day, 
if  need  be. 

For  the  Black  Jaundice . 

A  K  E  three  pints  of  Ale,  put  them  into  an 


earthen  Veffel  that  may  be  covered  clofe? 
put  into  it  a  Handful  of  the  long  Leaves  which 
grow  upon  the  Stalks  of  Artichokes  bruifed,  fet  it 
in  a  warm  Place  for  twelve  Hours ;  tie  a  Dram  of 
Saffron  in  a  Rag,  and  hang  in  the  Pot ;  drink  half 
a  pint  of  this  Liquor  with  a  quarter  of  a  pint  of 
White-wine  etery  Morning. 


X 
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For  the  Itch . 


^  A  K  E  of  the  Ointment  of  the  Roots  of  fliarp- 


^  pointed  Dock  two  Ounces,  of  Sulphur  Vivum 
and  Sal  Prunellce ,  of  each  three  Drams  \  reduce 
thefe  to  an  Ointment  with  a  few  Drops  of  Oil  of 
Rhodium ,  to  give  it  a  good  Scent,  and  ufe  it  every 
Morning. 

A  JVaJh  that  will  quickly  cure  the  Itch. 

U  T  a  pound  of  ftrong  Quick-Lime  into  a 


Gallon  of  Spring- water,  and  let  it  lie  to¬ 
gether  for  fome  Hours,  and  then  gently  pour  oft 
the  clear,  filter  the  reft,  and  take  two  Ounces  of 
Quickfilver,  tie  it  up  in  a  Linnen  Bag  and  hang  it 
in  the  Liquor,  and  when  it  has  boiled  half  an 
Hour,  or  more,  pour  off  the  clear  Liquor  again  ; 
wafti  the  Hands  only  with  it  twice,  or  at  moft  three 
times  a  Day. 

A  Liquor  to  cure  the  Itch  in  Hands  or  Face. 

g  H  R  ED  a  Handful  of  the  Roots  of  Elecam¬ 
pane,  and  as  much  iharp-pointed  Dock  very 
fma]  1,  and  boil  them  in  two  quarts  of  Spring- 
water  to  the  Confumption  of  a  pint ;  ftrain  the 
Liquor,  and  wafti  in  it  the  Hands  or  other  Parts 
affected,  once  or  twice  a  Day. 


An  Ointment  for  the  Itch. 


X  X  four  Drams  of  Sulphur  Vivum ,  the  fame 


tLVA  Quantity  of  Sal  Prunellce ,  with  four  Ounces 
of  Pomatum,  and  anoint  with  thefe  Night  and 
Morning.  But  this  will  be  more  effectual  if  you 
firft  wafh  with  the  following  Lotion.  Boil  four 


Ounces 
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Ounces  of  ffiarp-pointed  Dock,  and  as  much 
Elecampane,  being  firft  bruifed,  in  three  quarts  of 
Vinegar,  till  a  third  part  is  wafted.  Ufe  this^ 
twice  a  Day  for  three  Days. 


An  effectual  Remedy  for  Stoppage  in  the  Kidneys. 

A  K  E  a  dozen  Grains  of  Salt  of  Amber  in 
any  convenient  Vehicle. 


T 


For  the  King's  Evil. 

a 


DRINK  a  ftrong  Decoftion  of  Devils-Bit 
for  a  good  while  together. 


For  the  Stone  in  the  Kidneys. 

DISTIL  Cow-dung  in  the  Month  of  Ma,yy 
take  two  live  Hares,  ftrangle  them  in  their 
Blood,  put  one  of  them  in  an  earthen  Pot,  let  it  be 
covered  with  Mortar  or  Loam  made  of  Horfe-dung 
and  Hay.  Let  it  be  baked  with  Houfhold  Bread, 
fet  in  the  Oven  for  two  or  three  Days  fucceffively, 
till  the  Hare  is  baked  to  Powder,  then  pulverize  it 
and  keep  it  for  Ufe.  Flea  the  Hare,  but  take  out 
only  the  Guts,  diftil  all  the  reft,  and  keep  this  Water. 
Take  as  much  of  this  Powder  as  will  lie  on  a  Six¬ 
pence,  in  two  Spoonfuls  of  the  Water,  at  the  New 
and  Full  of  the  Moon,  or  at  any  other  time  for  three 
Mornings  fucceftively.  It  is  affirmed,  that  this  will 
break  the  Stone  in  the  Kidneys. 


A  good  Salve  for  fore  Lips. 

TAKE  an  Ounce  of  Bees-wax,  put  it  int© 
an  Ounce  of  good  ballad  Oil,  melt  it  over 
the  Fire,  and  colour  it  with  Alkany  Roots ;  when 
it  as  boiled,  and  is  of  a  fine  red,  ftraijn  it,  and  drop 
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in  three  Pennyworth  of  Balfam  of  Peru  ;  then  pom* 
it  into  the  Bottoms  of  Tea  Cups,  that  it  may  come 
out  in  Cakes.  This  is  alfo  very  good  for  fore 
Nipples, 


For  a  Loofenefs . 


TAKEa  good  Quantity  of  Cork  and  boil  it 
in  Spring-water  till  the  Liquor  takes  ftrong 
of  it,  and  drink  a  moderate  Draught  of  this  De¬ 
coction  from  time  to  time,  till  you  find  Relief. 

To  cure  the  Biting  of  a  Mad  Dog . 

IN  two  quarts  of  Strong  Ale,  boil  two  Heads  of 
Garlick,  a  Handful  of  Sage,  Rue,  and  Cin¬ 
quefoil,  and  two  Pennyworth  of  Treacle  *,  let  them 
boil  till  they  come  to  a  quart,  and  let  the  Patient 
take  three  or  four  Spoonfuls  twice  k  Day.  Alfo 
apply  to  the  Sore,  Dittany,  Agrimony,  and  rufty 
Bacon,  beaten  well  together,  to  keep  it  from  feller  ing. 
•<* 

Dr  Mead’i  Receip  for  the  Cure  of  a  Bite  of  a 


Mad  Dog, . 


E  T  the  Patient  be  blooded  at  the  Arm  nine  or 


Jg _ i  ten  Ounces.  Take  of  the  Herb  call’d  in  Latin , 

Lichen  cinereus  terrefiris ,  in  Englijh ,  Ajh-colour* d 
Ground  Liverwort ,  clean’d,  dry’d  and  powder’d* 
half  an  Ounce.  Of  black  Pepper  powder’d,  two 
Drachms.  Mix  thefe  wrell  together,  and  divide  the 
Powder  into  four  Doles,  one  of  which  mull  be  taken 
every  Morning  faffing,  for  four  Mornings  fuccel- 
fively,  in  half  a  Pint  of  Cow’s  Milk  warm:  After 
thefe  four  Dofes  are  taken,  the  Patient  mull  go  into 
the  Cold  Bath,  or  a  Cold  Spring  or  River,  every 
Morning  foiling,  for  a  Month  *,  he  mull  be  dipt  all 


over* 


APPENDIX .  325 

over,  but  not  flay  in  (with  his  Head  above  Water) 
longer  than  half  a  Minute,  if  the  Water  be  very  cold : 
After  this  he  muft  go  in  three  Times  a  Week  for  a 
Fortnight  longer.  The  Lichen  is  a  very  common 
Herb,  and  grows  generally  in  fandy  and  barren  Soils 
all  over  England.  The  right  Time  to  gather  it  is 
in  the  Month  of  Odlober  or  November. 


T 
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To  increafe  Milk. 

A  K  E  Fennel  Seeds,  bruife  them  and  boil 
them  in  Barley  Water,  and  drink  it. 

To  increafe  Milk  in  Nurfes. 

A  K  E  Pottage  of  Lentils,  and  take  it  very 
plentifully. 


To  dry  up  Milk  in  Womens  Breajfs. 

TAKE  a  Quantity  of  Aqua  Vita  and  fweet 
Butter,  temper  them  together,  and  anoint 
the  Breafts  with  it,  laying  a  brown  Paper  betwixt 
them.  Repeat  this  as  often  as  the  Paper  dries,  tijj 
the  Milk  is  dry’d  up. 

A  Remedy  againft  Fits  of  the  Mother . 

TA  K  E  the  belt  Wine  Vinegar,  and  diffolve  in 
it  a  good  Quantity  of  Sea  Salt,  dip  a  foft  Linen 
Cloth  into  the  Decodlion,  and  fold  it  four  double, 
and  apply  them  pretty  warm  to  the  Soles  of  the  Feet, 
and  let  them  be  kept  on  till  the  Fit  is  over. 

For  a  fore  Mouth  in  Children. 

POund  fome  Sage  till  you  can  prefs  or  fqueeze 
out  two  Spoonfuls  of  Juice,  put  it  into  a  quarter 
of  a  pint  of  Verjuice,  and  boil  it  to  a  Syrup  with 
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fine  Sugar,  and  dipping  a  Feather  in  it,  anoint  the 
Child’s  Mouth  often  with  it  *,  do  not  rub  it  or  touch 
it  with  a  Cloth, 

Fo  flop  Bleeding  at  the  Nofle. 

LE  T  the  Perfon  hold  Knot-grafs  and  Solomon’s, 
Seal  in  his  Hand  till  it  grow  warm  there,  or 
longer,  if  need  be. 

Take  the  long  Catkins  (which  fome  call  Nut  Blof- 
forns)  that  grow  on  Hazel  Trees  before  they  leaf, 
burn  them  to  a  Powder,  but  reduce  them  not  intirely 
to  Allies,  and  blow  fome  of  it  with  a  Quill  into  the 
Noftrils,  while  the  Blood  is  iffuing  out,  and  let  the 
Party  drink  Juice  of  Plantane  Water  and  Milk,  and 
the  Bleeding  will  flop. 


For  Obftruoiions. 

INTO  a  quart  Bottle  of  White-wine  put  two 
Ounces  of  Filings  of  Steel,  let  it  Band  for  three 
Weeks,  fhake  it  once  a  Day,  then  add  a  Dram  of 
Mace,  and  let  it  Hand  for  a  Week,  then  pour  it  off 
and  put  three  quarters  of  a  pound  of  Loaf  Sugar  into 
the  Bottle  in  fmall  Lumps,  and  put  the  Wine  to  it , 
as  foon  as  the  Sugar  is  diffolv’d  you  may  ufe  it, 
A  Spoonful  at  a  time  is  a  Dole  fufficent  for  a  young 
Perfon,  with  as  much  Cream  of  Tartar  as  will  lie  on 
a  Three-pence  ;  but  an  older  Perfon  may  take  double 
the  Quantity  of  each. 

For  the  Piles. 

rJP  A  K  E  Balfam  of  Sulphur  made  with  Oil  of 
JL  Turpentine  and  Ointment  of  T obacco  in  equal 
Quantities  *,  mix  them  well  together  and  anoint  the 
Part  aggrieved  therewith, 

-An 


An  experienced  Medicine  for  the  Pleurify . 

TA  K  E  the  Quantity  of  frefh  S'tone-horfe  Dung 
that  a  Elorfe  fh all  difeharge  himfeJf  of  at  one 
time,  and  while  they  are  warm  put  to  them  as  much 
good  White-wine  as  will  cover  them  •,  let  them  (land 

O  '  '  f 

for  fome  time  to  aft  on  one  another  ;  then  gently 
prefs  out  the  Liquor  through  a  clean  Linnen  Cloth, 
and  give  a  moderate  Draught  of  this  fomewhat  warm 
from  time  to  time,  as  need  fhall  require. 

To  cure  a  Quin  fey. 

^AKE  of  the  Pulp  of  Conferve  of  Rofes  an 
Ounce,  as  much  of  the  Pulp  of  Caffia,  of  Album 
Gr cecum  a  quarter  of  an  Ounce  ;  mix  them  well  and 
make  them  into  a  foft  Eleftuary  with  Honey  of 
Rofes.  Of  this  take  half  a  Spoonful  at  a  time. 

For  a  Rupture. 

R  U  I  S  E  Hemlock,  heat  it  well,  and  apply  it 
twice  a  Day,  and  keep  the  Party  as  ftill  as 
may  be.  This  will  often  cure  without  a  Trufs. 

For  the  Stone . 

DR  Y  an  Handful  of  prickly  Holly  and  pound 
it  to  Powder ;  take  from  one  Dram  to  two 
in  a  Draught  of  warm  White-wine,  with  a  Piece  of 
Butter  in  it.  Alfo  take  two  or  three  Handfuls  of 
Chickweed ;  make  it  hot  and  apply  it  as  hot  as  it 
can  be  born  to  the  Navel,  repeat  it  often. 

To  prevent  the  Tooth- ach  and  keep  the  Sbeeth  found. 
B  IJB  the  Teeth  moderately  with  the  Afhes  that 
remain  in  Tobacco  Pipes,  after  the  reft  of  the 
Tobacco  has  been  confumed  in  Smoke  •,  and  fome 

X  4  time' 
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time  after,  if  need  be,  wafh  the  Mouth  with  Water, 
but  not  too  cold. 

A  good  Medicine  for  a  fore  Throat, 

BEAT  the  White  of  a  new-laid  Egg  well,  till 
you  have  reduc’d  it  to  Water,  then  mix  well 
with  it  fo  much  of  the  Conferve  of  red  Rofes  as  will 

reduce  it  to  a  foft  Mafs,  Put  a  Bit  of  this  at  a  time 

•  ■  ?  ........ 

in  your  Mouth,  and  let  it  melt  leifurely. 


To  flop  Vomiting  and  ftrengthen  the  Stomach. 

A  K  E  Spearmint,  Cinnamon  and  Barley  Wa- 
-*■  ter,  of  each  three  Ounces,  of  Plague  Water 
two  Ounces,  of  Juice  of  Lemons  one  Ounce,  of 
Confection  of  Hyacinth  two  Drams,  of  Salt  of  Worm¬ 
wood  one  Dram,  Syrup  of  red  Poppies  an  Ounce 
and  a  half,  and  three  Leaves  of  Gold  ;  mix  them 
well  and  fhake  the  Vial  every  time  you  give  it, 
and  give  four  Spoonfuls  every  four  Hours. 


For  an  open  Wound  that  continually  akes . 


A  K  E  Agrimony,  Lamp  it  fmall,  and  temper 
it  with  live  Honey,  fo  that  it  is  well  moiftefied, 
lay  it  to  the  Wound,  and  it  will  ceafe  aking  in  half 
an  Hour.  Buglofs  and  Honey  will  do  the  like. 


* 

To  heal  Wounds. 

A  K  E  Mallows,  boil  them  well  and  {lamp  them, 
then  take  Barrow’s  Greafe  and  dean  Barley 
Meal,  mingle  them  all  together,  and  make  Salve 
of  them.  This  is  a  very  ready  Healer, 


For 
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For  all  manner  of  Aches ,  Stroaks>  Wounds ,  or  any 

other  Sores. 

A  K  E  the  Root  of  Henbane,  and  beat  it  till  it 
is  very  tender,  and  then  grind  it  in  a  Mortar, 
put  to  it  a  good  Quantity  of  Wheat  Flour,  and 
mingle  them  well  together,  then  fry  them  in  Oil  of 
Olives,  and  lay  it  on  a  Cloth  and  apply  it  to  the 
Sore  as  hot  as  it  can  be  born.  Approved. 

A  Receipt  to  kill  Rats . 

TAKE  one  Ounce  of  Cantharides  and  one 
Ounce  of  Antimony,  both  finely  powder’d, 
and  mix  it  up  with  half  a  Pound  of  Currants,  and 
one  Pint  of  Oatmeal  ;  put  it  in  fmall  Quantities 
where  you  pleafe  ;  leaving  fome  Water  near  it. 

A  Receipt  to  deft roy  Buggs. 

TO  every  fingle  Ounce  of  Quickfilver,  put  the 
whites  of  five  or  fix  Eggs,  mix  them,  and 
beat  them  well  together  in  a  wooden  difh,  with  a 
Brufh,  till  the  Globules  of  the  Quickfilver  are  but 
juft  preceptible.  Then  after  having  taken  the  Bed- 
ftead  to  pieces,  and  brulhed  it  very  clean  from 
Dull  and  Dirt,  (without  waftfing)  rub  in  all  the 
Cracks  and  Joints  with  the  above  mixture,  letting  it 
dry  on  ;  nor  muft  the  Bedftead  be  walked  at  any 
time  afterwards.  By  the  firft  Application  of  this 
method,  they  will  in  moft  places  be  deftroyed,  if 
not,  a  fecond  will  not  fail  deft  roy  ing  them  entirely. 
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Medicine  for  all  Aches 
pag.  329 
A  Medicine  for  an 
Ague  -  300 

An  excellent  Medicine  for 
an  Ague,  efpecially  Ter¬ 
tian  ibid. 

Alifander,  buttered  or  fried, 

'  147 

An  Almond  Pie  8 

Almond  Pafte  155 

An  Almond  Pudding  213 
An  Almond  Pudding  2 1 9 
An  Almond  Pudding  boiled 

220 

An  Almond  Pudding  ibid . 
Almond  Soop  19 

Almond  Cheefe-Cakes  10 
To  make  Tindbure  of  Am- 
.  bergris  289 

Amphilias  of  Veal  186 
Amphilias  of  Mutton-Glaffe 

1  85 

Anchovy  Sauce  '  8 

Andouilles,  or  Calves  Chit¬ 
terlings  9 

Andouilles  or  Hog  Cliittex- 
lings  a 


To  make  Marmalade  of  Ap¬ 
ples  pag.  238 

To  make  Marmalade  of  A- 
pricocks  238 

Apricock  Ratifia  234 

Apricock  Wine  ,258 

Aqua  Vitae  244 

Aqua  Vitae  Regia  \'  245 
Aqua  Mirabilis  249 

A  choice  Ele&uary  to  take 
off  Arthritick  or  Gout 
Pains  3  1 5 

To  force  Artichokes  144 
A  Fricaffy  of  Artichokes 

ibid. 

Artichoke  Pie  147,  201 

To  pickle  Artichokes  153 
Artichokes  with  Rabbits- 
Portuguefe  1  6  3 

To  keep  Artichoke  Bottoms 
for  Sauce  233 

; To  pickle  Afhen-keys  232 
For  an  Affhma  or  Shortnefs 
of  Breath  301 

An  excellent  Remedy  for  a 
Dry  or  Convulfive  Affh¬ 
ma  ibid „ 

For  an  Affhmatick  Cough 

ibid . 

A  choice 
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A  choice  Electuary  for  an 
Afthma  pag.  301 

To  pickle  Afparagu's  229 
Atlets,  the  Spanifh  Way  197 

B. 

|bT'0  make  perfumed  Wafh- 
***  Balls  290 

Balls  for  Fifti  216 

An  excellent  Balfam,  very 
ufeful  in  Families,  called 
the  French  King’s  Balfam 

3°2 

To  make  Barbadoes  Water 

245 

Barbels  roalled  133 

Syrup  of  Barberries  241 
To  pickle  Barberries  230 
Scotch  Barley  Broth  1  5 
A  Battalia  Pie  201,  202 

Beans  blanched  147 

Bean  Tan  fey  148 

Granades  of  Beef-Royal  1 61 
Fillets  of  Beef  the  German 
Way  163 

Brisket-Beef  a  la  Rouge 
Trembleur  186 

Fillets  of  Beef  three  Ways 
Glafle  1 87 

Cutlets  of  Beef  Trembleur 

188 

Beef  Stakes  roliade  and  lard¬ 


ed  195 

Fillets  of  Beef  larded  84 
A  Chine  of  Beef  in  Bones 

ibid. 

To  roll  a  fhort  Rib  of  Beef  3 
Beef  A-la-mode  5 

Dutch  Beef  7 1 

Fillets  of  Beef  larded  84 
Beef  Scarlet  5 1 

Beef  Olives  ibid. 


E  X, 

To  farce  a  fhort  Rib  of  Ba#f  -- 

pag,  31  \ 

To  drefs  a  Rib  a  la  Brahe 

3°  - 

To  roll  a  Buttock  of  Beef  2  9 
A  Joint  of  Beef  a  la  Braife 

28 

Fillets  of  Beef  the  Italian 
Way  2  7  . 

Rump  Beef  Stakes  to  drefs 

ibid. 

To  pickle  Beet-Roots  and 
Turnips  230 

Birch  Wine  259,260 

To  cure  the  biting  of  a  mad 
Dog  .  324 

To  hop  Bleeding  at  the  Nofe 

302,  328 

To  flop  Bleeding  302 

Blemange  of  Ifinglafs  198 
Blemange  in  Colours  199 
For  fpitting  Blood  303 
For  a  Blood-fhot  Eve  3 1 2 
For  fpitting  Blood  if  a  Vein 
be  broken  304 

Remedy  againft  the  Bloody 
Flux  3 1 4 

To  break  a  Boil  304 

Dr  Bracken  of  Pre lion’s  Re¬ 
ceipt  for  a  Powder  for  the 
Teeth  296 

A  white  Braife  20 

A  Braife  for  all  forts  of  But¬ 
cher’s  Meat  ibid. 

A  baked  Bread  Pudding  and 
boiled  220,  221 

For  Shortnefs  of  Breath  304 
To  pickle  Broom  Buds  230 
A  Receipt  to  dellroy  Bugs 

329 

Brufolles  31,  32 

For  a  Burn  303 


Dr 
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Dr  Butler’s  Cordial  Water 

pag.  246 

Dr  Butler’s  Purging  Ale  257 
.  C. 

.  .u  . ... 

TO  make  four  Grout,  a 
Dutch  Dif-h,  with  Cab- 


^bage  177 

Cabbage  forced  whole  142 
Stewed  Red  Cabbage  150 
'To  pickle  Cabbage  153 
Forced  Cabbage  with  Teal 

1  63 

To  pickle  Red  Cabbage  230 
A  Cabbage  Soop  1 1 


To  make  perfumed  Cakes 

290 

Cake  Broth  to  keep  the  Tear 
round  169 

A  Calf’s  Liver  cn  Frican- 
does  Glaffe  188 

A  Calf’s  Head  collared  the 
F rench  F afhion  1  9  2 
A  Calf’s  Head  Pie  202,  203 
Calf’s  Feet  fweet  69 

Calf’s  Head  hafhed  and  gril¬ 
led  ibid. 

Calf’s  Head  fricaffy’d  68 
Calf’s  Head  collared  and 
pickled  ibid. 

For  a  Canker  in  the  Mouth 

3°5j  3°6 

Carp  or  Tench  Soop  1 9 
To  flew  Carp  brown  120 
To  ftew  Carp  white  1 1  9 
To  roaft  Carp  ibid. 

Cardoons  buttered  142,143 
Carrot  Pudding  156 

Caudle  for  fweet  Pies  216 
Celery  with  Cream  148, 

— - fry’ J  1 49>  1 5  3 

To  pot  Chai  rs  1  37 


Jelly  of  Cherries  pag.  23  6 
Marmalade  of  Cherries  238 


Syrup  of  Cherries  241 

Cordial  Cherry  Water  1 47 

Ratifia  of  Cherries  255 

Cherry  Wine  261 

Black  Cherry  Wine  262 

Morelia  Cherry  Wine  ibid. 

Cheefe  Fritter’s  1 7  5 

Chefnut  "Fort  101 

A  Chicken  Pie  203 

Chicken  farced  with  Cray- 
Fifh  196 

Chickens  marinate  108 

Scotch  Chickens  1 07 

Chickens  Royal  ibid. 


Chickens  with  Tongues,Col- 
ly-flowers  and  Greens  1 07 
Chickens  with  Celery  1 06 
Remedy  for  Chilblains  305 
A  Chine  or  Leg  of  Pork 
roafted  and  fluffed  90 
For  a  Chin-Cough  305 
A  good  Medicine  for  the 
Cholick  306 

Clary  fried  with  E  ggs  145 
Clary  Amlct  ibid. 

J 

Clary  Wine  263 

Syrup  of  Clove  Gilly-flowers 

242 

Cock- Ale  257 

To  crimp  Cod  the  Dutch 
Way  125 

Sauce  for  Cod-Fifh  1 40 
Scotch  Collops  53s  54,  59, 

6o,  72 

To  pickle  Colly- flowers  231 
To  procure  a  good  Colour 
and  Complexion  294 
For  a  Confumption  308 
A  Remedy  for  Convulffons 

3°b 

A  famous  Cofmetic  291 

Cow 
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Cow  Heel  fry’d  pag. 21 8,219 
Cowflip  Wine  263 

For  a  Whooping-Cough  308 
A  very  good  Medicine  for  a 
Cough  proceeding  from  a 
Rheum  307 

To  butter  Crabs  134 

For  the  Cramp  309 

Cray-Fifh  Pie  13  3 

To  force  Cucumbers  149 
To  pickle  Cucumbers  in 
Slices  232 

Cullis  of  Lentils  26 

Italian  Cullis  ,168 

Cullis  of  Green  Peafe  23, 

24?  2  } 

Curd  Loaves  au  Brufelles 

193 

Curlew  potted  1 1 6 

Jelly  of  Currants  236 

Marmalade  of  Currants  239 
Syrup  of  Currants  242 
Currant  Wine  264 

Culfard  2 1  5 

Cutlets  roafled  73 

To  make  Cyder  276 

Royal  Cyder  278 

To  order  Cyder  ibid. 

To  make  Cyder  fweet  279 
To  recover  decayed  Cyder 

ibid. 

Ciderkin  to  make  ibid. 
D. 

*TPO  make  Daffy’s  Elixir, 
or  Lower’s  Tindture 

3°9 

To  make  extraordinary  Da¬ 
mask  Powder  289 

Damfon  Wine  264 

Deafnefs  and  Noife  in  the 

Head  3 1  o 


For  Dropfy  pag.  310 

Ducklings  a-la-mode  1 1  o 

Stoved  Ducks  the  Dutch 
Way  ibid. 

Duck  or  Teal  with  Horfe 
Radifh  / 1  o 

Ducks  a-la-mode  du  Blois 

162 

A  Dutch  Soop  with  Chervil 

158 

A  Dutch  Herring  Mogundy 

1  36 

E. 

A  Prefent  Remedy  for  a 
Pain  in  the  Ears  3 1 1 
Eels  fried  12051285129,130, 

*3  5?  1  39 
Eggs  potched  in  Butter  with 

Endive  95 

Todrefs  Eggs  96,  97,  98, 

99 

A  Patty  with  Eggs  1  7 1 
Egg  Amlet  1 46 

Egg  Pies  204 

To  pickle  Elder  Buds  231 
Elder-berry  Wine  263 
Elder-flower  Wine  ibid. 
Endive  ragoo’d  148 

For  the  King’s  Evil  323 
To  allay  Heat  in  an  Eye 
proceeding  from  fharp  Hu¬ 
mours  3  1 1 

A  Medicine  to  take  of  the 
Pearl  in  an  Eye  3  1 1 
For  a  Bloodihot  Eye  312 
For  a  Stroke  or  Contulion 
on  the  Eye  ibid. 

A  Water  to  keeg  the  Eye 
cool  and  moderately  dry 

ibid. : 

A  Medt- 
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A  Medicine  for  a  Film  or 
any  fuch  thing  growing 
on  the  Eye  pag.  3  1  2 
An  excellent  Water  to  clear 
the  Eye-fight  3 1  3 

F. 

'  O  take  away  the  Sun- 
burn  from  the  Face  and’ 
Hands,  & c.  293 

For  Rednefs  of  the  Face 

295 

An  excellent  Wa!h  for  the 
Face  298 

For  Spots  or  Pimples  in  the 
Face  299 

To  make  a  Lady  fair  ibid. 
For  a  fwelled  Face  3  i  3 
A  Remedy  againfl  fainting 

ibid. 

For  {linking  Feet  ibid. 
For  a  Felon  ibid. 

To  prevent  Fits  in  Children 

3*4 

Fifh  Sauces  of  feveral  forts 

138 

A  Fifh  Sauce  to  keep  the 
whole  Year  ibid. 

A  Remedy  again!!  Fits  of 
the  Mother  3  25 

A  Florendine  of  a  Kidney 
of  Veal  21 1 

A  Florehdine  of  Oranges 
and  Apples  2 1  2 

A  Rice  Florendine  ibid. 
A  Florendine  Magiftral  2 1  3 
A  Florendine  ibid. 

Flounders  with  Sorrel  130 
Flounders  with  Sorrel  and 
^  hard  Eggs  i  3  3 

Sauce  tor  Flounders  1  39 


Forced  Meat  for  a  Poupe- 
ton  pag.  21 

Forced  Meat  with  Cream 

ibid. 

Forced  Meat  for  all  forts  of 
Fowls  1  o  5 

Forced  Cabbage  with  Teal 

163 

Force-Meat  Balls  fweet  215 
Fowls  to  drefs  with  Oyflers 

.104,  105 

To  take  a wa y  F rec kies  294 
Another  for  Freckles  and 
Morphew  295 

To  pickle  French  Beans  1  5  1 
French  Pan-cakes  174 
Fricandoes  Glalfe  of  Sweet¬ 
breads  1  84 

G. 

Allantine  auDindon  with 
^  a  Turkey  160 

An  excellent  Gargle  3  1 4 
Geefe  larded  and  ftoved  1 09 
Green  Geefe  au  Verfailles 


1 60 

Giblets  panea  192 

Gilly-Hower  Wine  2 66 

Goofe  Pie  205 

Goofe  Pie  A-la-mode  1 1  3 

Goofe-berry  T anfey  2 1  5 

Goofe-berries  241 

Goofe-berrv  Wine  2 66 


Pearl  Goofe-berry  Wine  267 
An  excellent  Remedy  to  take 
off  the  Pains  in  the  Gout 

314,3*5 

Granades  of  Beef,  Mutton, 
or  Veal  1  87 

1  o  make  good  Gravy  4 
Gravy  made  with  Roots  1 2 


The 
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The  manner  of  making  Gra¬ 
vy  pag.  2  2 

For  the  Gravel  317 

For  Gravel  and  Stone  ibid. 
For  Green  Sicknefs  ibid. 


L 


For  the  Gripes 

H. 


A  N  excellent  Medicine  for 
the  Jaundice  pag.  321 


318  For  the  Itch 


22 


K. 


Hp  O  make  Hair  fair  291 

292,  293 

To  make  Hair  grow  thick 

3°° 

To  fait  Hams,  Tongues, 
&c.  229 

Hares  jugged  1 1  2 

Hare  Civet  ibid. 

Hare  Pie  114,205 

Hare  potted  114 

Harrico  Mutton  1  6 

For  unbroken  Haemorrhoids 

3  1  9 

308 

319 

320 

Herb  Pudding  with  Liver 

1 02 

A  Hen  Pie 
Sauce  for  Herrings 
White  Hippocras 
Red  Hippocras 
For  a  Hoarfenefs 
Cold 


For  Haemorrhoids 
For  the  Head-ach 
For  the  Heart-burning 


a 


206 
141 

267 

268 
upon 

320 

Hogs  Ears  and  Feet  Gal- 
lantine  167 

A  Hog  barbicued  whole  and 
grilled  194 

Hogs  Puddings  225 

A  Hog’s  Head  Cheefe  Fafhion 

86 

For  Hyfterical  Fits  320 


17'  ID  barbicued  in  Quar- 
ters  198 

Kidney  Patty’s  an  Roan  1 91 
An  effedlual  Remedy  for 
Stoppage  in  the  Kidneys 

323 

L.  ' 

T  AMB  S  Head  whole  69 
Lamb  with  Rice  74 
To  drefs  a  hind  Quarter  of 
Lamb  with  fweet  Herbs 

ibid „ 

Fore  Quarter  of  Lamb  en 
Fricandoes  75 

A  hind  Quarter  of  Lamb  in. 

Sauci  don  ibid. 

Lambs  pluck  the  Italian  way 

ibid. 

To  drefs  a  fore  Quarter  of 
Lamb  in  a  Cawl  76 
A  fore  Quarter  of  Lamb  in 
Fricandoes  77 

To  make  a  white  Fricaffy 
of  a  fore  Quarter  of  Lamb 

ibid. 

To  drefs  Lamb  Stones  78 
Lambs  Head  hafhed  80 
Lamb  Pie  206 

Land  Rayles,  a  Patty  106 
Lark,  or  Sparrow  Pie  1 1  7 

Larks,  Pear  Falhion  ibid. 

Larks  in  Shells  1  *  8 

A  Lear 


INDEX. 


A  Lear  for  Pafties  pag , 

.216 

A  Lear  for  favoury  Pies 

2 1 7 

A  Lear  for  Fifh  Pies 

ibid . 

A  Lemon  Pudding 

221 

Syrup  of  Lemons  or  Citrons 

243 

Lemon  Wine 

268 

Lentil  Soop 

17 

Lettuce  forced 

1  42 

A  Salve  for  fore  Lips 

323 

To  force  Lobfters 

1  20 

Lobder  Loaves 

1  22 

To  butter  Lobders 

ibid . 

To  road  Lobders 

ibid. 

Lobder  Pie 

131 

For  a  Loofenefs 

324 

Lumber  Pie 

207 

M. 

^T'O  boil  Mackerel 

132 

"*■  T <s>  make  Mangoes 

132 

Marrow  Pudding 

,56 

To  make  a  white  Marrow 

Pudding 

n  r* 
*  **  y 

Marrow  Pie 

95 

Mead 

269 

Melot  Soop 

18 

White  Metheglin  269, 

270 

To  make  Milk  W ater 

247 

To  increafe  Milk 

325 

Millet  Pudding 

223 

Minced  Pies 

208 

Mint  W ater 

248 

For  a  fore  Mouth  in  Chil- 

dren 

325 

Syrup  of  Mulberries 

243 

Mum 

271 

To  foufe  Mullets,  or  Gur- 

nets,  &c. 

124 

Sauce  for  Mullets 

1  84 

To  keep  Mufhrooms  with* 

out  Pickle  for  Sauce 

233 

Mufhrooms  Italian  W  ay 

f>  M-  l99 
Mufhrooms  Italian  W ay, 

with  Manchets  1 6  8 

MufhroomT art  in  Puff  Part e 

1 66 

T o  pickle  Mufhrooms  i  50 
A  Mutton  Pie  208 

Travelling  Mutton  Broth 

*4 

Mutton,  or  Shoulder,  in 
Blood  56 

To  drefs  a  hind  Saddle  of 
Mutton  in  furtout  57 
A  Leg  of  Mutton  a  la  FLatfs 

57?  5^ 

A  Shoulder  of  Mutton  with 
a  Ragoo  of  Turnips  5  8 
A  Neck  of  Mutton  larded 
with  Parfly  59 

A  Leg  of  Mutton  larded  a 
la  Braife,  with  a  Ragoo  of 
Chefhnuts  60,  61 

To  drefs  a  hind  Saddle  of 
Mutton  62 

Mutton  difguifed  70 

For  Legs  of  Mutton  Ham 
Fafhion  71 

Bread;  of  Mutton  collared 

7  2 

Road  Mutton,  and  dewed 
Cucumbers  80 

Mutton  in  Blood  81 

Collared  Mutton,  V eal,  or 
Lamb  82 

To  drefs  a  Leg  of  Mutton 
with  Saufages  ibid. 

To  roll  a  Shoulder  of  Mut¬ 
ton  8  3 

A  Saddle  of  Mutton  and  Kid¬ 
neys  ibid. 


To 
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N. 


Oyfter’s  braifed  pag.  171 
Oyfter  Amlet  146 


HP  O  make  Nails  grow 
-**  pag.  296,  297 

To  fmoak  Neat  'Tongues 

49 

To  drefs  Neat’s  Tongues 

ibid. 

Neat’s  Foot  Pudding  102 
Neat’s  Tongue  Pie  208 

o. 

AN  Oatmeal  Pudding  222 
Obftrudfions  326 

Spanifh  Olio,  the  cheap 
W  a  y  4 

Rice  Olio,  with  a  Cullis  a 
la  reine  1 5 

An  Onion  Soop  1 7 

To  pickle  Onions  152 
An  Orange  Pudding  2  2 1 
Orange  Wine  272 

Orange  Wine  with  Raifms 

273 

Marmalade  of  Oranges  239 
Ortolans  roafted  1 1  5 

Ox  Head  ftewed,  forced,  and 
collared,  hot  or  cold  50 
Ox  Tongues  and  Udders 


P. 


OPART  Patty  Pan  Pafte 
X  154 

Paftry  Pafte,  or  Pafte  for 
Meat  Pies  154 

Partridges  Efpagniola  164 
Partridge  with  T urneps  1 1  8 
Partridge  Pi6  1 1  2 

Peas  Fram^oife  143 

Peach  Fritters  165 

Pears  in  French  Brandy  ibid. 
Perch  larded  1  3  2 

To  make  an  excellent  Per¬ 
fume  288 

Perry  274 

Pidgeon  Pies  1 1 6 

Pickled  Pidgeons  1 1 4 

Pigeons  au  Poir  1 09 

Pidgeons  Mafquerade  200 

86 
87 

87 


A  Pig  Lamb  Fafhion 
A  Pig  Roliard 
To  drefs  a  Pig 
To  drefs  a  Pig  the  German 
Way  ,  8  8 

A  Pig  in  Jelly  ibid. 

A  Pig  roafted 
A  Pig  three  ways 


roaft,  the  Udders  forced 

51  To  pot  a  Pike 


A  Pig  farced 


ibid. 

ibid. 

194 

132 


Ox  Tongues  A-la-mode 

■  5 2 

Pike  au  Swimmier 

1 3  3 

Oyfter  Soop 

Oyfter’s  roafted 

18 

Sauce  for  Pike 

141 

1 24 

A  Pillo  of  Veal 

79 

Oyfter  Atlets 

1 25 

For  the  Piles 

326 

Oyfter’s  the  Dutch  Way 

125 

For  Pimples  in 

the  Face 
283,  286 

Oyfter  Pie 

131 

Piftachio  Puffs 

172 

Oyfter  Bread 

13  S 

To  prevent  pitting  of  the 
the  Small  Pox  296 

Oyfters  pickled 

1  3  7 

y 

Plague 

INDEX 


plague  Water  pag.  249 
Plain  Pudding  _  150 

An  experienced  Medicine  for 
a  Pleurify  327 

Plover  Capucine,  or  Larks 


1 1  8 

Plumb  Pudding 

155 

Plumb  Porridge 

226 

Marmalade  of  Plumbs 

240 

Poiverade  Sauce 

173 

Sauce,  a  u  Poiverade,  with  Spa- 

nifh  Partridges 

177 

Polonia  Saufages 

85 

A  Pomander 

289 

An  excellent  Pomatum  for 

clearing  the  Skin  284,293 

Pork  Saufages 

8+ 

Pork  fluffed  and  roafled 

85 

Pork  Cutlets 

ibid . 

A  Chine  or  Leg  of  Pork 

roafled  and  flufled 

96 

T 0  make  Sack  Pofiet 

256 

A  Pottage  Jambo 

with 

Weflphalia  Ham 

178 

A  Pottage  Bifque  a  la  Fran- 

^oife,  with  Squabs 

and 

Sweet-breads 

179 

Une  pottage  marble  du 

ma- 

nage 

1 81 

A  Pottage  de  Raunele  of 

F  rogs 

1  80 

Potatoe  Fritters  Spanifh 

1 67 

Potatoe  Pudding 

1 00 

Potatoe  Pie  fweet 

ibid. 

To  make  perfumed  Powder 

290 

A  Powder  for  the  Teeth 

00 

'-n 

Friday  Pudding 

I  OI 

Pullets  with  Fillets  and  Cu- 

cumbers 

l6l 

Pullets  Glaffe 

I  69 

Pullets  au  Roan 

183 

Pullets  boned,  and  forced 

pag.  103 

Pullets  with  Endive  ibid • 
Pullets  with  Chefnuts  ibid. 
Pullets  Hedge -Hog  Way 

193 

Pulpatoon  of  Quails  170 
A  Pulpatoon  of  Cray-Fifh 
and  Lobfler  176 

Purflain  Soop  1 1 

To  pickle  Purflain  232 

o. 

Quail  Pie  1 1 3 

A  Balon  au  Caile  with 
Quails  189 

Quaking  Pudding  157 

Jelly  of  Quinces  237 

Marmalade  of  Quinces  240 
Syrup  of  Quinces  >243 
A  Quinton  of  Quinces  in 
PuffPafle  170 

To  cure  a  Quinfey  327 

R» 

O  Abbits  Portuguefe  r  1 1 
Rabbits  frycaffy’d,  or 


Chickens  white  ibid. 

Rabbits  with  Onions  ibid. 

A  Ragoo  for  made  Diflies 

217 

J  elly  of  Rafpberries  237 

Ratafia  254 

To  kill  Rats  329 

A  Race  Pudding  223 

A  Rice  White  Pot  ibid. 

TomakeRofa  Solis  250 

Rofe  Water  249 

Rofemary  Water  250 


Roylets 


INDEX. 


Roylets  and  Kidneys  pag.  7  2 
Ruffs  and  Reifs  1 1  5 

For  a  Rupture  327 


S. 


O  Affron  Loaves 
^  To  calver  Salmon 

172 

1  26 

To  roaft  Salmon  whole  ibid. 

Salmon  collared 

ibid. 

Salmon  Pie 

1  27 

To  pot  Salmon 

1  28 

A  Salpicon 

94 

Sauce  for  Salt  Fifti 

140 

To  pickle  Samphire 

232 

Savoy  Soop 

7 

Savoys  forced,  and 

ftoved 

whole 

1 49 

To  make  Saufages  without 

Skins 

228 

To  make  Saufages 

227, 

228 

To  crimp  Scate 

128 

Sauce  for  Scate  or  Whitings 

1 89 

Scorzoneras  buttered  147 
Scurvy  Grafs  Ale  258 
To  drefs  Sheeps  Tongues  in 
Ragoo  50 

Sheep’s  Tongues  and  Chic¬ 
kens  5 1 

Sheep’s  Rumps  with  Rice 

52 

Sheep’s  Rumps  fried  with 
forced  Meat  round  them 

53 

To  dry  Sheep’s  Tongues, 
Hog’sT ongues,  and  Neat’s 
T  ongues  7 1 

Sherdoons  fried  and  butter¬ 
ed  142 

Sheep’s  T rotters  ftewed  2 1 9 


Soles  forced  and  larded/*.  1 23 
Soles  ftewed  ibid. 

Soles  larded  in  Fricandoes 

1 97 

To  marinate  Soles,  Smelts, 
and  Gudgeons,  &c.  1  24 

To  make  Stock  for  Fifh 
Soops  1 

To  make  a  good  Stock  for 
Soops  of  Flefh  2 

A  Broth  for  all  forts  of  Soop 
in  Miagre  3 

A  Soop  with  Almond  Milk 

6 

Sorrel  Soop  with  Eggs  7 
Soop  with  Artichoke  Bottoms 

10 

A  Soop  called  Pottage,  a 
Sante  with  Fifh  13 

A  white  Soop  with  potched 
Eggs  1 4 

A  white  Soop  with  Crufts  of 
Bread  1 3 

A  Soop  called  a  la  Julienne 

17 

Soop  without  Water  174 
A  Spanifh  Soop  with  Lentils 

159 

Sorrel  with  Eggs  144 

Wat&r  Souch  with  Perch, 
Eels,  and  Flounders  20 
Sparrow  Pie  1 1  3 

Spinach  with  Eggs  143 
Spinach  Pudding  157 

Stock-Fifli  Pie  with  Cream 

A  very  good  Stomach  Wa¬ 
ter  251 

For  the  Stone  327 

To  drefs  frefh  Sturgeon 

1  21 

Sweat -bread  Amlet  146 
Y  2 


Sweet- 


INDEX. 


Sweet-breads  in  Fricandoes 

?2 

To  drefs  Sweet-breads  with 
tweet  Herbs  ibid. 

To  marinate  Sweet-breads 

93 

To  clarify  Sugar  in  order 
to  preferving  234 

The  fmooth  boiling  ofSugar 

ibid. 

The  pearled  boiling  of  Su- 
•gar  .  235 

The  blown  boiling  ofSugar 

ibid . 

The  feathered  boiling  of  Su¬ 
gar  ibid. 

The  cracked  boiling  of  Su¬ 
gar  ibid. 

Surfeit  Water  251 

T 

AT  anfey  2 1 4 

To  prevent  the  Tooth- 
ach,  and  keep  the  Teeth 
found  327 

Tench  fricafly’d  127 

Tench  forced  and  broiled 

ibid . 

A  very  good  Medicine  for  a 
fore  Throat  328 

Tongues  compod  52 

Turbot  in  Corbellion  136 
Turbot  in  Jelly  ibid. 

Sauce  for  Turbot  138 

Spanifh  Tureene  the  eafy 
Way  6 

Tureene  with  Rumps  and 
Chefnuts  200 

Turkey  Saufages  85 

Turky  with  Oyders  106 
Turky  a  la  Braife  108 
A  Turky  Pie  209 


V. 


T  J  E  A  L  Gravy  1 2 

*  Veal  Soop  with  Barley 

13 

Veal  Gridles a-la-mode  159 
A  Bread:  of  Veal  Saucidon 

1 90 

Veal  doved  whole  69 

Jugged  Knuckle  of  Veal  63 
Veal  Cutlets  larded  64 
To  fry  a  Bread  of  Veal 

65,  66 

To  drefs  a  Neck  of  Veal 
in  farced  Meat  Cutlets 

67 

To  road  Veal  Sweetbreads 

91 

Veal  Pie  210 

Venifon  rolled,  forced,  and 
roaded  90 

Venifon  Pie  210 

Venifon  in  Blood  54 

To  drefs  a  Haunch  of  Veni¬ 
fon  ibid . 

To  drefs  Venifon  55 

Venifon  in  Avet  56 

Venifon  Pady  210 

Syrup  of  Violets  <544 

An  Umble  Pie  210 

Ufquebaugh  256 

W( 

'HP  O  pickle  Walnuts  1 5 1 
W alnut  T ort  1  o  r 

To  make  the  Queen  of  Hun¬ 
gary’s  Water  252,  253 
White  Collops  54 

Rice  White-Pot  224 

BOOKS 


BOOKS  printed  for  A'.  Bettes  wo  r  t  h,1 
and  C.  Hitch,  W  C,  Davis,  in  Pater- 
nofter-Row ;  and  S.  Austen  in  St  Paul’s 
Church-yard. 

'"TP HE  Builder's  Dictionary:  Or,  Gen- 
“*•  tleman  and  Architect's  Companion. 
Explaining  not  only  the  Terms  of  Art  in  all  the  feveral 
Parts  of  Architecture,  but  alfo  containing  the  Theory 
and  PraCtice  of  the  various  Branches  thereof,  requifite  to 
be  known  by  Mafons,  Carpenters,  Joiners,  Bricklayers, 
Plaifterers,  Painters,  Glaziers,  Smiths,  Turners,  Carvers, 
Statuaries,  Plumbers,  £sV.  Alfo  neceftary  Problems  in 
Arithmetic,  Geometry,  Mechanics,  PerfpeCtive,  Hydrau¬ 
lics,  and  other  Mathematical  Sciences.  Together  with 
the  Quantities,  Proportions,  and  Prices  of  all  .Kinds  of 
Materials  ufed  in  Building ;  with  Directions  for  chuling, 
preparing,  and  ufing  them:  The  feveral  Proportions  of  the 
Five  Orders  of  Architecture,  and  all  their  Members,  ac¬ 
cording  to  Vitruvius,  Palladio,  Scamozzi, 
Vignola,  M.  Le  Clerc,  Being  a  Work  of 

great  Ufe,  not  only  to  Artificers,  but  likewife  to  Gentle¬ 
men,  and  others,  concerned  in  Building,  &c.  Faithfully 
digefted  from  the  mo  ft  approved  Writers  on  thefe  Sub¬ 
jects.  With  Rules  for  the  Valuation  of  Houfes,  and  the 
Fxpence  calculated  of  ereCting  any  Fabrick,  great  or  fmall. 
Illuftrated  with  more  than  two  hundred  Figures,  many  of 
them  curioufiy  engraven  on  Copper  Plates.  In 
two  Volumes  8vo. 

We  have  perufed  thefe  two  Volumes  of  the 
Builder's  Dictionary,  and  do 
think  they  contain  a  great  deal  of  ufeful 
Knowledge  in  the  Building  Bufinefs . 

r  t  *«  . 

4  .  *  »»  ,  -  .  ,  i  ? 

Nic.  Hawksmoor, 
j  an.  ii,  I7S3-4*  John  James, 

James  Gibbs. 
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BOOKS  printed  for ,  &c. 

Dictionarium  Polygraphicum:  Or,  the 
whole  Body  of  Arts  regularly,  digefted.  Containing, 
I.  the  Arts  of  Defigning,  Drawing,  Painting,  Wafhing 
Prints,  Limning,  Japanning,  Gilding,  in  all  their  various 
Kinds.  Alfo  Perfpective,  the  Laws  of  Shadows,  Dialling, 
tsc.  II.  Carving,  Cutting  in  Wood,  Stone;  Moulding 
and  Calling  Figures  in  Plaifter,  Wax,  Metal;  alfo  En¬ 
graving,  and  Etching,  and  Mezzotinto.  IIL  A  brief  hi- 
ftorical  Account  of  the  moll  eonfiderable  Painters,  Sculp¬ 
tors,  Statuaries,  and  Engravers,  with  thofe  Cyphers  or 
Marks  by  which  thofe  Works  are  known.  IV.  An  Ex¬ 
planation  of  the  Emblematical  and  Hieroglyphical  Repre- 
fentations  of  the  Heathen  Deities,  Powers,  human  Paf- 
lions,  Virtues,  Vices,  &c.  of  great  Ufe  in  Hiftory  Painting. 
V.  The  Production,  Nature,  Refining,  Compounding, 
Tranfmutation  and  Tinging  all  forts  of  Metals  and  Mi¬ 
nerals  of  various  Colours.  VI.  The  Arts  of  Making, 
Working,  Painting  or  Staining  all  forts  of  Glafs  and 
Marble  ;  alfo  Enamels,  the  Imitation  of  all  forts  of  pre¬ 
cious  Stones,  Pearls,  &c,  according  to  the  Practice  both 
of  the  Antients  and  Moderns.  VII.  Dying  all  forts  of 
Materials,  Linnen,  Woollen,  Silk,  Leather,  Wood,  Ivory, 
Horns,  Bones ;  alfo  Bleaching  and  Whitening  Linnen, 
Hair,  &c.  VIII.  The  Art  of  Tapeftry-Weaving,  as  now 
performed  in  England ,  Flanders  and  France ,  either  of  the 
high  or  low  Warp ;  alfo  many  other  curious  Manufactures. 
IX.  A  Defcription  of  Colours,  Natural  and  Artificial, 
as  to  their  Productions,  Natures  or  Qualities,  various  Pre¬ 
parations,  Compofitions  and  Ufes.  X.  The  Method  of 
making  all  kinds  of  Inks,  both  Natural  and  Sympathetical 
^nd  alfo  many  other  Curiofities  not  here  to  be  fpecified, 
whereby  this  is  rendered  a  more  compleat  Work  than  has 
hitherto  appeared  in  any  Language.  Adorned  -with  pro¬ 
per  Sculptures,  curioufly  engraven  on  more  than  fifty 
Copper  Plates,  in  two  Volumes  Octavo. 

The  Sportsman’s  Dictionary:  Or,  the 
Country  Gentleman’s  Compani on,  in  all 
Rural  Recreations :  With  full  and  particular  Inftructions 
for  Hawking,  Hunting,  Fowling,  Setting,  Fifhing,  Racing, 
Riding,  Cocking.  With  the  Method  of  breeding,  curing, 
dieting,  and  ordering  of  Horfes,  Dogs,  Pigeons,  Cocks, 
&c.  extracted  from  the  mo  ft  celebrated  Englijh  and  French 
Authors,  ancient  and  modern ;  With  large  Improvements, 

made 


BOOKS  printed  for ,  See . 

made  by  feveral  Gentlemen  well  experienced  in  thefe  noble 
Exercifes.  Illuftrated  with  near  thirty  Copper  Plates,  re-, 
prefenting  the  different  kinds  of  Nets,  Engines,  and  Traps, 
that  are  made  ufe  of  in  taking  all  forts  of  Game. 

The  entertaining  Novels  of  Mrs  Jane  Barker.  Con¬ 
taining,  i.  Exilius:  or,  the  Banifh’d  Roman.  2.  Clelia  and 
Marcellus :  Or,  the  Conftant  Lovers.  3.  The  Reward 
of  Virtue  :  Or,  the  Adventures  of  Clarinthia  and  Lyfan- 
der.  4.  The  Lucky  Efcape :  Or,  the  Fate  of  Ifmenus. 
5.  Clodius  and  Scipiana :  Or,  the  beautiful  Captive.  6.  Pi- 
fo  :  Or,  the  Leud  Courtier.  7.  The  Happy  Reclufe :  Or, 
the  Charms  of  Liberty.  8,  The  Fair  Widow:  Or,  Falfe 
Friend.  9.  The  Amours  of  Bofvill  and  Galefia.  The 
Second  Edition.  In  2  Vols.  Price  5  s. 

The  Agreeable  Variety:  Being  a  mifcellaneous  Col¬ 
lection  in  Profe  .and  Verfe,  from  the  Works  of  the  moft 
celebrated  Authors.  In.  Two  Parts,  viz.  Part  -I.  con¬ 
taining  InftruCtive  Difcourfes  on  the  moft  ufeful  SubjeCts, 
for  the  happy  ConduCt  of  human  Life.  2.  Characters  of 
the  moft  Illuftrious  Perfonages  of  both  Sexes,  of  our  own, 
and  other  Nations,  particularly  the  remarkable  Manner  of 
Life  of  the  excellent  Princefs  of  Parma.  Written  by 
herfelf,  and  found  among  her  Papers  after  her  Deceafe. 
3.  Choice  Poems,  and  feleCt  Paffages,  extracted  from  the 
moft  celebrated  Poets.  Part  II.  Containing  Original  Po¬ 
ems  ;  Sixty  familiar  Letters  upon  Education,  Love,  Friend- 
fhip,  &c.  none  of  which  ever  before  publifhed.  The  whole 
collected  and  publifhed  by  a  Lady.  Price  3  s.  6d.  The 
Second  Edition. 

A  new  English  Dispensatory,  in  four  Parts, 
Containing,  I.  A  more  accurate  Account  of  the  Simple  Me¬ 
dicines,  than  any  hitherto  extant.  II.  The  Officinal  Com- 
pofitions,  according  to  the  laft  Alterations  of  the  College  at 
London  ;  to  which  are  added,  the  Emendations  of  the  Edin~ 
burgh  Difpenfatory  \  and  many  other  Compofitions,  taken 
from  the  PraCtice  of  our  Hofpitals,  and  the  moft  celebrated 
Authors.  III.  Extemporaneous  Prefcriptions,  taken  from 
the  beft  Authors,  and  the  moft  eminent  Phyficians  now  in 
PraCtice.  IV.  A  Rational  Account  of  the  Operation  of 
Medicines.  To  which  are  added,  the  Quantities  of  the 
middle  Syllables  of  the  L$tin  Names^  expreffed  by  long  and 


BOOKS  printed  for ,  &c. 

ftiort  Marks :  So  that  this  Dispensatory  anfwers  at 
the  fame  time  the  Purpofe  of  a  Profodia  Phar?naceutica . 
By  James  Alleyne,  M.  D.  8vo. 

Exanthematologia :  Or,  an  Attempt  to  give  a  Rational 
Account  of  Eruptive  Fevers,  efpecially  of  the  Meafles  and 
Small-Pox.  In  Two  Parts,  &c.  The  whole  illuftrated 
with  many  new,  curious,  and  ufeful  Particulars.  To  which 
is  added,  An  Appendix  concerning  Inoculation*  By 
Thomas  Fuller,  M.  D.  4to. 

Le  Belle  AjfemhUe:  Being  a  curious  Collection  of  fome 
very  remarkable  Incidents  which  happened  to  Perfons  of  the 
firft  Quality  in  France.  Interfperfed  with  entertaining  and 
improving  Obfervations  made  by  them  on  feveral  PafTages 
in  Hiftory,  both  antient  and  modern,  written  originally  in 
French  for  the  Entertainment  of  the  King,  and  dedicated 
to  him  by  Madam  De  Gomez .  In  3  Vols.  1  zmo.  adorned 
with  Copper  Plates. 

The  Hiftory  of  the  Revolutions  of  Poland ,  from  the 
Foundation  of  that  Monarchy,  to  the  Death  of  Augujlus  II. 
By  M.  L’Abbe  des  Fontaines.  Tranftated  from  the  Ori¬ 
ginal  French. 

Critical  Notes  on  the  Old  Teftament  by  the  late  learned 
William  Wall ,  D.  D.  Author  of  the  Hiftory  of  Infant 
Baptifm,  now  firft  publifhed  from  his  Original  Manufcript, 
in  2  Vol.  8vo. 

Sermons  and  Difcourfes  on  feveral  Subje&s  and  Gcca- 
fions,  by  Francis  Atterhury ,  D.  D.  late  Lord  Bifhop  of  Ro¬ 
chester^  and  Dean  of  Weftminjler ,  in  4  Vol.  8vo. 

Swift's  Mifcellanies  in  Profe  and  Verfe,  Volumes  the  Fifth 
and  Sixth,  which  with  the  other  Volumes  already  publifhed 
in  England ,  compleats  this  Author’s  Works. 

Spectacle  de  la  Nature ,  or  Nature  difplayed  ;  being  Dif¬ 
courfes  on  fuch  Particulars  of  Natural  Hiftory,  as  were 
thought  moft  proper  to  excite  the  Curioftty,  and  form  the 
Minds  of  Youth.  Illuftrated  with  Copper  Plates®  Tran- 
Dated  from  the  Original  French ,  in  3  VoL  3vq9 
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